OUR THANKS 
AND SINCERE APPRECIATION 
TO ALL WHO HAVE MADE THIS 
FOOD FOR BODY AND SOUL 
POSSIBLE 
IT IS THROUGH THEM 
AND YOU 
WE ARE ABLE TO DONATE ENTIRE PROCEEDS 
TO WORLD MISSIONS IN FAVOR OF 


REBUILDING GUATEMALA CHURCHES 


Recipes in this cookbook have been submitted from 
me ladies of the Foursquare Gospel Churches in the 
olden Grain Division of Kansas; also friends who may 
titend other churches. If you have a question, 
‘complaint or compliment on any recipe, please write 
01 the person in care of the church according to the 
‘ity listed after her name. 


It has been a pleasure to put this cookbook together 
‘oir the ladies of the Golden Grain Division, and hope 
ou receive not only food for your body, but also, food 
ozr your soul. 

Pat Hedlund, Division Representative 
Golden Grain Division 


GOD BLESS THIS HOUSE 
God bless this house 

And those who dwell therein 
And every guest who come 

Its humble walls within. 
God keep this house 

From sorrow and alarm, 
From sickness, sudden death, 

From evil, sin and harm. 
God make this house 

A home we all may prize, 
A place of peace and rest, 


An earthly paradise. 
.. Author Unknown 
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El Dorado Foursquare Church 
Box 652 (225 N. Topeka) 

El Dorado, Kansas 67042 
Rev. & Mrs. Wm. Howse, Pastors 


First Foursquare Church 

615 N. Third 

Arkansas City, Kansas 67005 
Rev. & Mrs. Skip Schulze, Pastors 


Haysville Foursquare Church 

255 Turkle (Mail: 624 E. Wayne) 
Haysville, Ks. Wichita, Kansas 67216) 
Rev. & Mrs. David Meadows, Pastors 


“The Church Alive!” Salina Foursquare — also Russell Outreach, Russell, Ks. ‘ 
1111 Elmhurst — Salina, Kansas 67401 
Rev. & Mrs. John Hedlund, Pastors 
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Newton Foursquare Church 
425 West 12th — Newton, Kansas 67114 
Rev. & Mrs. Larry Thompson, Pastors 
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West Wichita Foursquare Church 
750 N. Clara (Mail to 3086 Davidson — Wichita, Kansas 67212 
Rev. & Mrs. Robert Meadows, Pastors 


No picture available from the follawing churches: 


Abilene Foursquare Church 
1011 N. Cedar 

Abilene, Kansas 67410 

Rev. & Mrs. Mike Brown, Pastors 


Emporia Foursquare Church 
201 S. Commercial 
Emporia, Kansas 66801 

Rev. Sheila Ransford, Pastor 


Hutchinson Foursquare Church 
310 E. Third St. 

Hutchinson, Kansas 67501 

Rev. & Mrs. Ron Ervin, Pastors 


McPherson Foursquare Church 
520 N. Cherry St. 

McPherson, Kansas 67460 

Rev. & Mrs. Robert Butts, Pastors 


First Wichita Foursquare Church 
302 S. Dodge 

Wichita, Kansas 67203 

Rev. & Mrs. Ed Wattles, Pastors 


North Wichita Foursquare Church 
2451 N. Arkansas 

Wichita, Kansas 67212 

Rev. & Mrs. Jim Hibdon, Pastors 


ABBREVIATIONS USED IN THIS COOKBOOK 


C.==---- cup Sq.=---2= square 

tbsp.--- tablespoon Pt. ------ pint 

tsp.---- teaspoon qt.------ quart 

1b.----- pound gal.----- gallon 

pkg .---- package med.----= medium 
CTB ---- Choice Tid-Bits 


KITCHEN WEIGHTS, MEASURES, ETC. 


2 cups--------- 1 pint 8 quarts-—------ 1 peck 
2 pints----- @-- l quart 4 cups flour-~--1 pound 
1 tablespoon--- 1/2 ounce 2 cups fat------ 1 pound 


4 quarts-~----- 1 gallon 


ALL MEASURES ARE LEVEL 


3 teaspoons------------1 tablespoon 


1/2 fluid ounce~------- -l tablespoon 
16 tablespoons--------- 1 cup 

1/2 liquid pint-------- 1 cup 

8 fluid ounces--------~ 1 cup 

1 liquid pint---------- 2 cups 

16 fluid ounces--------2 cups 


HHRUKRHRRHHKHHKRHHRHRH HHH HH HH 
HOW TO GET A HUSBAND -- ALL OF US KNOW 
HOW TO KEEP A HUSBAND 


OUR COOK BOOK WILL SHOW ...... CTB 


WHO CAN FIND A VIRTUOUS WOMAN? 


1. She is 
2. She is 
3. She is 
4. She is 
5. She is 
6. She is 
7. She is 
8. She is 
9. She is 
10. She is 
11. She is 
12. She is 


PROVERBS 31: 10 - 31 


ABOVE RUBIES: 


loyal to her husband.............+Prov. 
faithful in her home..... erry »ePPov. 
tireless in her responsibilities. .Prov. 
generous toward the needy.........Prov. 
fearless aboit circumstances......Prov. 
honest in business matters........Prov. 
secured for the future..........65 Prov. 
wise in her utterances....... Kain LOVE 
dependable in daily duties........Prov. 
praised by her children...........Prov. 
beautiful in her conduct..........Prov. 
appreciated by her neighbors......Prov. 
-0- 
THOSE WE LOVE 


They Say the world is round, and yet 
I often think it square 

So many little hurts we get 

From the corners here and there. 

But there's one truth in life I've found 
While journeying East and West 

The only folks we really wound 

Are those we love the best. 

We flatter those we scarcely know 

We please the fleeting guest, 

And deal full many a thoughtless blow 
To those we love the best. 


..-Author Unknown 


FOR HER PRICE IS FAR 


31:10-12 
31:13-16 
31:17-19 
31:20 
31:21-23 
31:24 
31:25 
31:26 
31:27 
31:28-29 
31:30 
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HOUSE OR HOME 

A HOUSE IS BUILT OF BRICKS AND STONES, 
OF SILLS AND POSTS AND PIERS; 

BUT A HOME IS BUILD ON LOVING DEEDS 
THAT STAND A THOUSAND YEARS. 

THE MEN OF EARTH BUILD HOUSES -- HALLS 
AND CHAMBERS, ROOFS AND DOMES -- 

BUL THE WOMEN OF EARTH, GOD KNOWS, 


THE WOMEN BUILD THE HOMES! 


7-10 
11-22 
23-34 

. 35-42 
43-70 
71-12); 


71-96 
97-106 


- » 107-12) 


125-136 


«s «AUTHOR UNKNOWN 


RECIPES 


I didn't have potatoes so I substituted rice. 

I didn't have paprika so I used another spice. 

I didn't have tomato sauce, so I used tomato paste. 

A whole can, not a half can, I don't believe in waste. 


My friend gave me the recipe, she said you can't 
beat it. 


There must be something wrong with her. 
I couldn't even eat it. 


Submitted by: Barbara Flegler, 
Russell 


DIRTY DISHES 


Thank God for dirty dishes 
They have a story to tell; 
And by the stack I have, 
It seems we are living well 
While other people of other 
Countries are starving, 
I haven't the heart to fuss 
For by this stack of evidence 


God's been very good to us. 


..."LET US HELP EACH OTHER AS WE GO OUR WAY 
LIFE HAS TRIALS MANY, LIVE AS BEST WE MAY 
BUT WHAT'S HARD FOR ONE, MAY BE EASY FOR TWO 
SO THEN, STAND BY ME AND I WILL STAND BY YOU." 
...Anon. CTB.... 


ARE YOU EXPECTING GUESTS? 


Christ is the head of this house, the unseen Guest at 
every meal, the silent listener to every conversation. 


SPREAD OUT THE LINEN - "For the fine linen is the righteous- 


ness of saints."......Rev. 19:8 


PUT ON THE PLACE SETTINGS - "Thou preparest 
a table before me ... my cup runneth 
over." ......Psalms 23:5 


BRING ON THE FOOD - Bread - 'Man doth not 
live by bread alone, but by every word 
that proceedseth out of the mouth of tha 
Lord doth man live." Deut. 8:3 


Butter =- "Butter and honey shall he eat ..." Isa. 7: 


Honey 


Meat 


Cake 


"J... and it was in my mouth as honey for 
sweetness." Ezek. 3:3 


My meat is to do the will of Him that sent 


me. John 4:34 
"I fed you with milk." I Cor. 3:2 


",... I have given every green herb..." Ge 


n. 1:30 


"The fruit of the spirit is love, joy, peace, 


longsuffering, gentleness, goodness, fait 
meekness, temperance." Gal. 5:22,23 


",.. and make me a couple of cakes..." II 


SUCH A MEAL FOR GOD'S CHILDREN CAUSETH US 


TO SAY WITH DAVID, "I shall not want." 


h, 


Sam. 


13:6 


"MAKING THE HOME HAPPY" 
AUTHOR T. T. CROSS - GIVES THESE RULES FOR HUSBAND AND WIVES, 
TO THE HUSBAND, HE SAYS -- 

1. HUSBAND, LOVE YOUR WIFE. 

2. NEVER FIND FAULT WITH HER BEFORE OTHERS. 

3. PER CONTRA, REMEMBER THE COUNSEL OF THE GOOD BOOK. 
HER HUSBAND SHALL PRAISE HER IN THE GATES: THAT IS 
BEFORE FOLKS. 

h. BEAR ALL HER BURDENS FOR HER: EVEN THEN SHE'LL 
BEAR MORE THAN YOU DO, IN SPITE OF YOU. 

5. IF YOU WANT HER TO SUBMIT TO YOUR JUDGMENT, NEVER 
ASK HER TO SUBMIT TO YOUR SELFISHNESS. 

6. A WOMAN'S LIFE IS MADE UP OF LITTLE THINGS. MAKE 
HER LIFE HAPPY BY LITTLE COURTESIES. 

7. LOVE IS A WIFE'S ONLY WAGES. DON'T SCRIMP IN YOUR PAY. 

TO THE WIFE, HE SAYS -- 
1. HAVE FOR YOUR HUSBAND A LOVING REVERENCE. Eph. 5:33 
2. "WIVES, SUBMIT YOURSELVES TO YOUR OWN HUSBANDS, 
AS IT IS FIT IN THE LORD." Col. 3:18, Eph. 5:22 

3. MAKE YOUR HUSBAND'S HOME AS HAPPY AS YOU CAN. 

h. SYMPATHIZE WITH YOUR HUSBAND IN HIS TRIALS AND 
HELP HIM IN HIS BUSINESS. 


5. PRAY FOR YOUR HUSBAND. 
* *® # # & * HH * 


Home is the grandest of all institutions. Show me a loving 
husband, a worthy wife, and good children, and no pair of 
horses that ever flew along the road could take me in a year 
where I could see a more pleasing sight. 

--Spurgeon 
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FAMILY SENSE AND NONSENSE 


Cosmetics are a woman's way of keeping a man from 
reading between the lines. 
+ + # # * 


There are really no problem children: only children 


with problems. 
+ # # + 


The Rible never suffers from neglect; it is only 
those who neglect it who suffer. 
* # * * + 


Parents, like farmers, need to learn that they 
can't sow and reap the same day. 
* k + k X 


Troubles in marriage often start when a man is so 
busy earning his salt that he forgets his sugar. 
woe * He 


We should count our blessings as thoughtfully as 
we count our calories. 
* + He HK 


Happiness is a way-station between too little and 
too much. 
* He + H k 


A happy home is more than a roof over your head: 
it's a foundation under your feet. 
x # Re * & 


People who are ashamed of the past, and afraid of 
the future, don't find the present so good either. 
* He Re & # 


Joy shared is joy doubled. 
* ee He * 


"O give thanks unto the Lord; for he is good; for 
his mercy endureth for ever" (Psalm 136:1) 


"I will lift up mine eyes unto the hills, from 
whence cometh my help. My help cometh from the Lord" 
(Psalm 121:1,2) 


"Bless the Lord, O my soul: and all that is within 
me, bless his holy name" (Psalm 103:1) 


HOT SPICED GRAPE JUICE PUNCH 


1 qt. grape juice 

1 qt. water 

l c. sugar 

1 tsp. whole cloves 

1 stick cinnamon 

Juice of 1 lemon 

Juice of 1 orange 

Bring to boil and simmer until thoroughly spiced. 
Serve hot. .»«eHelen Weaver, Hutchinson 


PUNCH (serves 50) 


cans orange juice (6 oz.) 

can pineapple juice (h6 oz.) 

can pineapple grapefruit juice (6 oz.) 
pint bottle Real Lemon 

cans frozen orange juice (12 oz.) 

6 oz. cans frozen lemonade 

1 pint cranberry cocktail juice 

5 pkgs. Cherry Kool-aid 

5 c. sugar 

12 qts. water (48 cups) 

1 large bottle Ginger Ale 

Add Ginger Ale just before serving. 
«..Carol Hastings, Hutchinson 


Pub Pw 


RED PUNCH 


pkg. Grape drink mix 
pkgs. Black Cherry drink mix 
qts. water 
Cc. Sugar 
can red fruit punch 
qt. cranberry juice 
C. lemon juice 
qts. Ginger Ale or Wink 
Mix all ingredients. Serve Chilled. Red or contrasting 
sherbert balls may be floated in the punch. 
NOTE: For green punch substitute lime drink mix for reds and 
pineapple juice for punch and cranberry juice. 
For orange punch uSe orange drink mix and orange juice. 
...Gerry Blevins, Hutchinson 


HPPH 


««. "DON'T DESPAIR BECAUSE YOU HAVE OCCASIONAL SPELLS OF 
DESPONDENCY. THE SUN HAS A SINKING SPELL EVERY EVENING, BUT 


IT RISES AGAIN NEXT MORNING." a.. CTIB 
JHRSHHREHHEHHHHHHE 
"Daddy, don't they ever give showers for the groom?" "No, 
son, there will be storms enough for him after the bride 
begins to reign". e.-CTB 
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SPICED TEA 


1/2 1b. Orange Pekoe Tea 

4 tsp. ground orange peel 

2 tsp. ground lemon peel 

l c. slivered candied orange peel 
2-h inch sticks cinnamon, crushed 
1/4 c. whole cloves 

1 tsp. grated nutmeg 


Mis all- together. ...Louise Landis, Salina 


LEMONADE TEA (Iced) 


1-12 oz. can lemonade concentrate 

2-1/2 tbsp. instant tea 

3/4 c. sugar 

9 cans (12 oz.) of water 

Mix all together. Makes approximately 1 gallon. 
...GOlda Ervin, Hutchinson 


HOMEMADE NESTLE QUIK DRINK 


Sift: 1 c. cocoa 
1-1/2 c. powdered sugar 
Add: 1 c. dry milk 
6 oz. dry coffee cream 
Mix all together. Store in tightly covered container. 
To serve: fill cup 1/2 full of mixture, add hot water. 
«..Barbara Flegler, Russell 


INSTANT HOT CHOCOLET 


1 - 8 qt. box instant milk 

1 1b. jar Cremola 

1 - 2 1b. box instant chocolet 

2 c. powdered sugar 

Mix all together thoroughly in a very large container and 
store. To make a cup of hot chocolet mix 1/2 to 1/3 cup of 
above mixture with a cup of hot water. 
«Golda Ervin, Hutchinson 
JRONE HR 
SEVEN HUMBLE INSTRUMENTS 


aa 
a 
=a 
Ja 
a 
1 
im 
‘a 
aes 
iw 
im 
mE 


Shamgar had an ox-goad, 
Rahab had a string, 
Gideon had a trumpet, 
David had a sling, 
Samson had a jawbone, 
Moses had a rod, 
Dorcas had a needle, 
All were used for God. 
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THE TRUE GIFT 
I gave a beggar from my scanty store 
Of hard-earned gold. He spent the shining ore 
And came again, and yet again, still cold 


And hungry, as before. 


I gave the Christ, and through that Christ of mine 
He found himself, a man, supreme, divine, 
Fed, clothed and crowned with blessings manifold, 
And'now he begs no more. 
.. Author Unknown 
MY INFLUENCE 
. 
i 
My life shall touch a dozen lives 
before this day is done, 
Leave countless marks for good or 
ill ere sets the evening sun. 
This is the wish I always wish, the 
prayer I always pray: 
Lord, may my life help other lives 
it touches by the way. 


.. e e Selected 


THINGS I WISH TO REMEMBER 


That it pays to forget those things that are behind. 


That what I would do for Him must needs be done for others. 


That a Good Name is rather to be chosen than great riches. 

That the greatest thing in all the world is love. 

That the way to find happiness is to forget self. 

That there is no happiness in "things". 

That the word once spoken can never be recalled, 

That no suffering is too great if it contributes to the 
building and rurture of Christian character. 

That to correct one fault in myself is greater than to 
correct them in my neighbor. 

That yesterday is gone forever; tomorrow may never come; 
today is only mine. 

That time is too precious to be used other than for His 
glory. ...copied 
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BANANA NUT BREAD 


1/2. c. butter or margarine 2c. sifted flour 
l c. sugar 1 tsp. soda 

2 eggs, well beaten 1/2 c. chopped nuts 
l c. mashed bananas (2 or 3) 1/2 tsp. salt 


Cream butter or margarine until soft. Gradually add sugar, 

creaming until fluffy. Add eggs and bananas, mix well. Sift 

flour with baking soda and salt. Stir into creamed mixture. 

Stir in nuts. Turn into well-oiled and lightly floured 

10 x 5 x 3 loaf pan. Bake in moderate oven (350) one hour. 

Place pan on rack, cool 10 minutes...remove from pan. 
...Bertha Huffman, Abilene 

VARIATION BY: Millie Butler, North Wichita 

Loreen Jackson, Abilene 


PUMPKIN BREAD 


Beat Well: 3 c. sugar, h eggs 


Add: 2 c. pumpkin (1 can) 1-1/2 tsp. salt 
I Ge OLL 2 tsp. soda 
2/3 c. water 1 tsp. cinnamon 
3-1/2 c. flour 1 tsp. nutmeg 


l c. nuts (optional) 
Beat well -- bake in 3 loaf pans 1 hour at 350° å 
...Becky Crupper, Newton 


PUMPKIN BREAD 


2-2/3 c. sugar 2 tsp. soda 
h eggs, beaten 1 tsp. salt 
2/3 c. shortening 1 tsp. cinnamon 
2 c. pumpkin 1/2 tsp. cloves 
3-1/3 c.flour 1/2 tsp. ginger 
1/2 tsp. baking powder 2/3 c. water 
2/3 c. dates or raisins 2/3 c. nut meats 


Cream shortening and sugar. Add eggs, pumpkin and water and 
mix well. Sift together flour, baking powder, soda, salt and 
spices. Add to pumpkin mixture. Stir in nuts and dates or 
raisins. Pour into 2 regular or 3 small greased-and floured 
loaf pans. Bake 350° for 1 hour...check at h5 minutes. 
«..Carol Schulze, Ark City 


BANANA BREAD 
1-1/2 c. sugar 
1/2 c. shortening 3 big bananas (mashed) 
3 eggs 3 c. flour 
1 tsp soda 1/2 c. sour milk in which you 
1/2 c. nuts stir the soda and dash of salt. 


Mix well together. Bake at 350° for 50 minutes. 
...Gerry Blevins, Hutchinson 
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DATE NUT BREAD 


Combine and cool: 3/4 or 1 lb. pkg. (1-1/2 c.) dates, diced 
1-1/2 tsp. soda 
2 tbsp. melted butter 
1-1/2 c. boiling water 
Then add: 1-1/2 c. sugar 
2 eggs 
1 tbsp. vanilla 
1/2 c. nut meats 


2 c. flour 3 
Bake in 2 regular or 3 small loaf pans, well greased at 350 
for 1 hour. ...Carol Schulze, Ark City 
SQUAW BREAD 
h4 c. flour 


1 tbsp. sugar 
1 tbsp. shortening 
2 tbsp. salt 
l heaping tbsp. baking powder 
2 c. lukewarm milk 
Mix in order given. Roll out, cut in squares. Fry in hot fat. 
... Vera Millar, Salina 


CORN BREAD 
Sift: 1-1/2 c. flour 
l tsp. salt 
3 tbsp. sugar 


3/4 c. cornmeal 
3-1/2 tsp. baking powder 
Combine and add: 1/3 c. melted shortening 
1 egg 
1c. milk 
Pour into greased 8"x8" pan. Bake 350° for 30 minutes. 
...Connie Golbek 


ZUCCHINI BREAD 


Mix all together: 3 eggs, beaten 


2 c. shredded zucchini 

Add to first mixture: 3 c. flour 

1/3 tsp. baking powder 

1 tsp. salt 2 tsp. cinnamon 

1c. nuts, if desired 
Bake in 350° oven for 1 hour. Bake in 2 greased and floured 
bread pans. Test for doneness. It freezes beautifully. 
...Doris Howse, El Dorado 
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RUSSIAN RYE BREAD 
Oven: 375° Yield: loaves Time: 40-45 minutes 


2 pkgs. active dry yeast 

1/2 c. warm (not hot) water 

1-3/ c. boiling water 

2 tbsp. each caraway seed and salt 

1-1/2 c. buttermilk 

2/3 c. dark molasses (use 1 - 5 oz. jar LaChoy brown gravy 
bead type molasses, remainder dark 
molasses) 

1 tbsp. cocoa 

6 c. unsifted Gooch's Best Pure Rye Flour 

3 to 4 c. unsifted Gooch's Best 100% Whole Wheat Flour 

l c. Gooch's Best Enriched Flour (for kneading) 


1. Add yeast to warm water. Let stand a few minutes. Stir to 
dissolve. 

2. Pour boiling water over caraway seeds and salt. Cool 
slightly. Slowly add buttermilk, molasses, and cocoa. Cool 
to lukewarm. Add 3 cups Rye Flour. Beat until smooth. 
Stir in yeast mixture. Slowly blend in remaining Rye and 
Whole Wheat flour until dough leaves sides of bowl. 

3. Turn dough onto floured surface which has been sprinkled 
with 1 cup enriched flour. Knead until blisters appear on 
surface. Cover with wax paper, then a towel. Let rest 
20 minutes. 

4. Knead 1 minute, then divide dough into ) equal portions. 
Shape into loaves. Place on greased cookie sheet. Brush 
with shortening. Cover and let rise until double in bulk 
(about 1 hour). Bake in moderately hot oven (375°) 0-5 
minutes. Place on wire rack; brush with shortening. 

...Nancy Towler, Salina 


STRAWBERRY NUT BREAD 


1c. butter (oleo) 1 tsp. salt 

1-1/2 c. sugar 1 tsp. cream tarter 

l tsp. vanilla 1/2 tsp. soda 

1/4 tsp. lemon extract l c. strawberry jam 

L eggs 1/2 c. sour cream (commercial) 
3 c. flour 1 c. chopped walnuts 


Cream butter, sugar, vanilla and lemon extract until fluffy. 
Add eggs, one at a time. Beat after each addition. Sift 
together flour, salt, cream tarter, and soda. Combine jam and 
sour cream. Add jam mixture alternately with dry ingredients, 
to creamed mixture beating until well combined. Stir in nuts. 
Bake in loaf pans 50-55 minutes at 350°. Cool 10 minutes in 
pan. O ...Minnie Hege, Newton 


..... "Ye are the light of the world.".....Matt. 5:1).....CTB 
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DILLY BREAD 
1 pkg. dry yeast 2 tsp. dill seed 
1/4 c. warm water 1/ tsp. soda 
l c. cottage cheese, room temperature 
2 tbsp. sugar l egg, unbeaten 
1 tsp. salt 2-1/2 c. flour 
1 tbsp. instant onions 1 tbsp. soft margarine 


Soften yeast in warm water. In a mixing bowl combine cheese, 
Sugar, Salt, soda, egg and softened yeast. Add dill seed. 
Add flour to form a stiff dough, beating well at low speed 
after each addition of flour. Cover and let rise in warm 
place till light and double in bulk, about 50 minutes. Stir 
down dough, turn into a well greased casserole. Let rise 
until light. Bake 40 min. in a 350° oven. When done, brush 
top with melted margarine and sprinkle parmesan cheese on top. 
...-Louise Landis, Salina 


RYE BREAD 
Oven temperature 375° Yield: 2 loaves Time: 35-0 minutes 


1 pkg. active dry yeast 

l c. warm (not hot) water 

l c. scalded milk 

1 tbsp. salt 

2 tbsp. melted shortening 

3 tbsp. dark molasses 

2 c. unsifted Gooch's Best Pure Rye Flour 

4-1/2 to 5 c. sifted Gooch's Best enriched Flour 

Add yeast to warm water. Let stand a few minutes, stir to 

dissolve. 

2. In mixing bowl combine milk, salt, shortening and molasses. 
Cool to lukewarm. Add Rye flour. Beat until smooth. Stir 
in yeast mixture. Slowly blend in remaining flour until 
dough leaves sides of bowl. 

3. Turn dough onton floured surface. Knead 5 to 10 minutes or 
until smooth, elastic and does not stick when pinched with 
fingers. Cover with wax paper, then a towel. Let rest 20 
minutes. 

4. Punch down and divide dough into 2 equal portions. Shape 
into long 12 inch loaves. Place on greased cookie sheet. 
Cover and let rise till double in bulk (about 1 hour). 

5. Brush tops of loaves with white of egg diluted with 1 tbsp. 
water. Lightly cut diagonally across top of loaves 3 times. 
Bake. Place on wire rack to cool. 

«..Nancy Towler, Salina 


H 


... "NEVER PART FROM LOVED ONES IN ANGER, 


IT COULD BE YOU WILL NOT MEET AGAIN."... 
CTB 
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COMMUNION BREAD 
(for Church Communion) 


2-1/2 c. flour 

1/2 c. butter 

3/4 c. milk 
Mix flour and butter till crumbly. Add milk 
gradually. Knead and work 1/2 hour. Roll, 
mark and prick with fork. Bake 350°. Keeps 
well frozen. ..-Louise Landis, Salina 


CINNAMON ROLLS 


1l c. boiling water) Combine and stir to melt 
3/4 c. shortening ) 


BEAT: 2 eggs, beaten 
1/2 c. sugar 
1c. cold water 
2 pkg. active dry yeast) R 
1/2 c. lukewarm water) Stir to melt yeast 
Combine all 3 mixtures and add 7-1/2 c. flour. Knead well. 
Roll dough to 1/lj-1/2" thick. More flour may be added to make 
dough easier to handle. Sprinkle liberally with: melted butter, 
white sugar, brown sugar and cinnamon. 
Roll and cut. Let rise. Bake at 375° for 20-25 minutes. 
Cool and frost. .. -Marlene McDowell 
by Diane Schafer, Salina 


CINNAMON BREAKFAST RING 


1/2 of biscuit recipe 

2 tbsp. melted margarine 

1/2 tsp. cinnamon 

2 tbsp. sugar 
Roll out and cut biscuits (small ones look better). Melt 
margarine over low heat. Combine cinnamon and sugar in soup 
bowl. Dip biscuits in melted margarine, then in sugar/cinnamon 
mixture. Over-lap biscuits to form ring in 8" square or round 
pan. Bake at 425” for 15 minutes. 

...Golda Ervin, Hutchinson 


DROP DOUGHNUTS 


2c. flour 1/2 tsp. salt 

1/4 c. sugar 3/4 c. buttermilk 
l tsp. baking powder 1/4 c. cooking oil 
1/2 tsp. soda 1 egg 


1/2 tsp. nutmeg 
Sift dry ingredients together. Stir in buttermilk, oil and egg 
with fork. Beat until smooth. Drop by teaspoonsful into hot 
deep fat. Cook until golden brown. Too large a spoonful will 
not cook through. ...Minnie Hege, Newton 


17 


RAISED DOUGHNUTS 


2 pkg. yeast 1/3 c. sugar 

1/2 c. warm water 1 tsp. salt 

1/2 c. milk, scalded 3-1/2 to 4 c. flour 
1/3 c. shortening 2 eggs 


Soften yeast in water. Combine milk, shortening, sugar and 
salt; cool to lukewarm. Add 1 c. flour. Beat well. Beat in 


softened yeast and eggs. Add rest of flour. Mix well. Place 


in bowl, cover and chill about 3 hours. Turn out on lightly 
floured surface and roll 1/3" thick. Cut and let rise till 
very light (30-0 minutes). Fry 375° about 2 minutes; dip 
in sugar or frost. ...Nancy Towler, Salina 


MEXICAN CORNBREAD 


1 c. corn meal 1/4 c. bacon drippings 
2 eggs 1 onion 

3/4 tsp. salt 1/2 1b. cheddar cheese 
T Ge, mik 1 1b. ground beef 

1/2 tsp. soda 1 red & 1 green pepper 


1 can #303 corn 
Mix meal, eggs, milk, salt and soda together. Use drippings 
to brown meat. In greased dish use about 1/2 of corn meal 
mixture. Then add a layer of corn, cheese, meat, onion, and 
peppers. Spread the rest of the meal mixture over the top. 
Bake at 350° for 5 minutes to 1 hour. 
«..Liz Miller, Newton 


BUTTERMILK CORNBREAD 


2 c. yellow corn meal 2 c. buttermilk 

1/2 c. flour 1/4 c. melted butter or 
1/2 tsp. salt shortening 

1 tsp. baking powder 2 eggs 


1 tbsp. sugar 
1/2 tsp. soda 
Mix all together in large bowl. Pour in large square or 
oblong pan. Bake 375 to 00° until brow. 
...dean Eberhart, Salina 


CORN FRITTERS 
2 eggs, beaten 1 tsp. baking powder 
1/3 c. milk 1 tsp. salt 
1 tbsp. melted shortening 2c. corn 


I cs flour 
Blend eggs and milk. Stir in shortening. Add sifted dry 
ingredients. Fold in corn. Drop by spoonsful in hot grease 
or fry in skillet till golden brown. 
...Pat Hedlund, Salina 
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COMMUNION BREAD 
(for Church Communion) 


2-1/2 c. flour 

1/2 c. butter 

3/4 c. milk 
Mix flour and butter till crumbly. Add milk 
gradually. Knead and work 1/2 hour. Roll, 
mark and prick with fork. Bake 350°. Keeps 
well frozen. ...Louise Landis, Salina 


CINNAMON ROLLS 


l c. boiling water) Combine and stir to melt 
3/4 c. shortening ) 


BEAT: 2 eggs, beaten 
1/2 c. sugar 
1c. cold water 
2 pkg. active dry yeast) . 
1/2 ra lukewarm water) Stir to melt yeast 
Combine all 3 mixtures and add 7-1/2 c. flour. Knead well. 
Roll dough to 1/l-1/2" thick. More flour may be added to make 
dough easier to handle. Sprinkle liberally with: melted butter, 
white sugar, brown sugar and cinnamon. 
Holl and cut. Let rise. Bake at 375° for 20-25 minutes. 
Cool and frost. ..-Marlene McDowell 
by Diane Schafer, Salina 


CINNAMON BREAKFAST RING 


1/2 of biscuit recipe 

2 tbsp. melted margarine 

1/2 tsp. cinnamon 

2 tbsp. sugar 
Roll out and cut biscuits (small ones look better). Melt 
margarine over low heat. Combine cinnamon and sugar in soup 
bowl. Dip biscuits in melted margarine, then in sugar/cinnamon 
mixture. Over-lap biscuits to form ring in 8" square or round 
pan. Bake at 425° for 15 minutes. 

...Golda Ervin, Hutchinson 


DROP DOUGHNUTS 


2c. flour 1/2 tsp. salt 

1/4 c. sugar 3/4 c. buttermilk 
l tsp. baking powder 1/4 c. cooking oil 
1/2 tsp. soda l egg 


1/2 tsp. nutmeg 
Sift dry ingredients together. Stir in buttermilk, oil and egg 
with fork. Beat until smooth. Drop by teaspoonsful into hot 
deep fat. Cook until golden brown. Too large a spoonful will 
not cook through. .. Minnie Hege, Newton 
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RAISED DOUGHNUTS 


2 pkg. yeast 1/3 c. sugar 

1/2 c. warm water 1 tsp. salt 

1/2 c. milk, scalded 3-1/2 to 4 c. flour 
1/3 c. shortening 2 eggs 


Soften yeast in water. Combine milk, shortening, sugar and 


salt; cool to lukewarm. Add 1 c. flour. Beat well. Beat in 
softened yeast and eggs. Add rest of flour. Mix well. Place 


in bowl, cover and chill about 3 hours. Turn out on lightly 
floured surface and roll 1/3" thick. Cut and let rise till 
very light (30-40 minutes). Fry 375° about 2 minutes; dip 
in sugar or frost. -..Nancy Towler, Salina 


MEXICAN CORNBREAD 


1 c. corn meal 1/4 c. bacon drippings 
2 eggs 1 onion 

3/4 tsp. salt 1/2 1b. cheddar cheese 
L -ce milk 1 lb. ground beef 

1/2 tsp. soda 1 red & 1 green pepper 


1 can #303 corn 
Mix meal, eggs, milk, salt and soda together. Use drippings 
to brown meat. In greased dish use about 1/2 of corn meal 
mixture. Then add a layer of corn, cheese, meat, onion, and 
peppers. Spread the rest of the meal mixture over the top. 
Bake at 350° for 45 minutes to 1 hour. 
...Liz Miller, Newton 


BUTTERMILK CORNBREAD 


2 c. yellow corn meal 2 c. buttermilk 

1/2 c. flour 1/4 c. melted butter or 
1/2 tsp. salt shortening 

1 tsp. baking powder 2 eggs 


1 tbsp. sugar 
1/2 tsp. soda 
Mix all together in large bowl. Pour in large square or 
oblong pan. Bake 375 to 00° until brow. 
...Jean Eberhart, Salina 


CORN FRITTERS 
2 eggs, beaten 1 tsp. baking powder 
1/3 c. milk 1 tsp. salt 
1 tbsp. melted shortening 2c. corn 


ic. flour 
Blend eggs and milk. Stir in shortening. Add sifted dry 
ingredients. Fold in corn. Drop by spoonsful in hot grease 
or fry in skillet till golden brown. 
+..Pat Hedlund, Salina 
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HUSH PUPPIES 


2 c. corn meal 3/4 tsp. baking soda 
1 tbsp. flour 1/ c. onion 

1 tbsp. sugar 1-1/4 c. buttermilk 
1 tsp. baking powder 1 egg, well beaten 


Mix together and deep fry 3 to minutes. Yield: 1-1/2 dozen. 
...Nancy Towler, Salina 


DUMPLIN'S 


6 eggs 

2c. milk 

Salt and pepper to taste 

5 c. flour (approximately) 
Mix all ingredients together and drop by tablespoonsful into 
boiling broth. If you don't have any broth use 2 or 3 bouillon 
cubes in about 3 or 4 cups of water. Cover and cook for 10-20 
minutes. ...Golda Ervin, Hutchinson 


EASY SOUR CREAM BISCUITS 


2c. flour 
3 tsp. baking powder 
1 tsp. salt 
Sift above and add: 1 c. sour cream. 
Blend, knead slightly, roll--cut and bake 400° 
for 15 minutes. 
...Barbara Flegler, Russell 


BAKING POWDER BISCUITS 


2 c. sifted flour 

1/2 tsp. salt 

3 tsp. baking powder 

5 tbsp. shortening 

2/3 c. milk (approximately) 
Sift flour with baking powder and salt. Cut in shortening til 
fine as corn meal--add milk and mix until soft dough. Knead 
lightly. Roll to 1/2" thick. Bake in hot oven 450°- 12 mins. 
Can be baked on top of Salmon Casserole. 

...Florence Meadows, West Wichita 


"SMILE, SISTER, SMILE: 
When you smile, another smiles, 
And soon there will be miles and miles of smiles, 


And life's worth while because you smile. 


SO SMILE, SISTER, SMILE", 
Submitted by Ruby Lamer, Salina 
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HOMEMADE BISCUIT MIX 


6 c. flour 3 tbsp. baking powder 
l c. dry powder milk 2 tsp. salt 
l1 c. (1/2 1b.) butter or margarine 


Mix flour, milk powder, baking powder and salt together. Cut 
in butter with pastry blender. Store in air-tight container 
in cool place. (Makes 9 cups.) $ 


BISCUITS 


2 c. biscuit mix 
1/2 c. water 
Stir together until just mixed. Dough should be soft, but not 
sticky. (May need to add more water.) Roll out on floured 
board to 1/2" thickness. Bake on ungreased baking sheet at 
450° for 10 to 12 minutes. 
...Glenna Thompson, Natoma 


(Russell) 
SNOW BISCUITS 
2c. sifted flour 1 cake yeast 
1-1/2 tsp. sugar 3/4 c. water 
1/2 tsp. salt 


Sift together the flour, sugar and salt. Dissolve the yeast 
in luke warm water, then add the dry ingredients; add 1 table- 
spoon melted shortening. 
The dough will be soft; turn out on a floured board and knead 
dough quickly and lightly until smooth and elastic. Roll out 
until 1/2" thick and cut with floured biscuit cutter and place 
on a greased pan. Let rise until double in bulk, about 1/2 hr. 
Prick 2 or 3 times with fork and bake in hot oven at 20° for 
about 20 minutes. This will make 16 biscuits. Serve hot with 
jam or jelly for a real treat. 

...Peggy Rusk, McPherson 


MARY'S PANCAKE MIX for Camping Trips 


12 c. sifted flour 3/4 c. sugar 

2 tbsp. salt 

3/4 c. baking powder 

l c. dry milk 
Mix well the ingredients and store in a tight jar. When 
ready to use-for each batch- use 1-1/2 c. of the pancake mix. 
Use 1 egg and 1 c. water, 2 tbsp. melted shortening. Mix well 
and fry on hot pan. -». Mary Gregory, Ark City 


... "GIVE ME THAT INNER STABILITY WHICH COMES FROM YOUR 


CONSTANT PRESENCE WITH ME, DEAR LORD." 
saa GIB 
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SIX WEEKS MUFFINS 


Mix together in large bowl or pan: 


1-15 oz. box raisin bran 5 tsp. soda 

5 c. flour 2 tsp. salt 

3. c. Sugar eggs, beaten 

E Ce O12 1 qt. buttermilk 


Fill muffin tins 2/3 full. Bake 15-20 minutes at 00°. Keep 
in covered container in refrigerator, and bake as wanted. 
«..Cheryl Ashcraft, Newton 
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WAFFLE or PANCAKE MIX 


3 c. all. purpose flour (sifted) 3 eggs (separated) 


4 tsp. baking powder 2-1/2 c. milk 
1 tsp. salt 1/3 c. melted butter or 
3 tbsp. sugar margarine 


Combine melted shortening, milk and egg yolks; add dry sifted 
ingredients. Beat only until smooth. Beat egg whites until 


stiff and fold into batter. 


JERE 
FRIENDSHIP RECIPE 
One cup of tolerance and one of trust. 
Two cups of loyalty and never a thrust. 
Blend in true understanding and good measure; 
Mix faith, and good sportsmanship in all pleasure. 
Add for seasoning a pinch of humor and wit, 
A few grains of kindness won't hurt a bit. 
Use confidence and courage, let none go to waste; 
Mix in a bowl of oil of love to taste. 


This above all: To thine own self be true. 
Submitted by: Ruby Lamer, Salina 


.."THE RIGHTEOUS SHALL FLOURISH LIKE THE PALM TREE..." 


Psalm 92:12 
-"When darkness veils His lovely face 


I rest on His unchanging grace." 
«a«a CIB 
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.. Gerry Blevins, Hutchinson 


‘TREATMENT REQUIRED 
When you marry him, love him, 
After you marry him, study him. 
If he is honest, honor him, 
If he is generous, appreciate him. 
When he is Sad, cheer hin, 
When he is cross, amuse him. 
When he is talkative, listen to him, 
When he is quarrelsome, ignore him. 
If he is slothful, spur him, 
If he is noble, praise him. 
If he is confidential, encourage him, 
If he is secretive, trust him. 
If he is jealous, cure hin, 
If he cares nought for pleasure, coax him, 
If he favors society, accompany him. 
If he does you a favor, thank him. 
When he deserves it, kiss him, 
Let him think how well you understand him; 
But never let him know that you "manage him!" 


... copied 
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PEREA 


THE SIZE OF YOUR HEART 


It isn't the size of your house so much 
That matters so much at all, 

Its the gentle hand, its loving touch, 
That maketh it great or small. 

The friends who came, in the hour they go, 
Who out of your house depart, 

Will judge it not by the style you show, 
Its all in the size of your heart. 

It isn't the size of your head so much 

It isn't the wealth you found, 

That will make you happy - its how you touch, 
The lives that are all around, 

For making money is not so hard 

To live life well is an art 

How men love you, how we regard, 


Is all in the size of your heart. 


. Copied 
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GUADELOUPE SALAD 


l head lettuce 

2 tomatoes 

1 can chili beans 

1/3 bottle Catalina Salad Dressing 

1 small bag Dorito Taco Chips 
Cut up lettuce, tomatoes and add chili beans and the juice. 
Add dressing and mash taco chips and add when ready to serve. 

.. -Shirley Betts, Salina 


TACO SALAD 


1 can Ranch Style Beans -- rinsed and drained 
1 chopped onion 
1/2 1b. grated cheese 
3/l bottle Catalina Salad Dressing 
Mix the above well. Just before serving add: 
diced fresh tomatoes 
1 head shredded lettuce 
1 bag crushed Fritos 
1 1b. Hamburger, browned and drained 
Makes a large Salad. ...-Doris Howse, El Dorado 


TACO SALAD 


Brown 1 pound Hamburger and 1 chopped small onion in a pan. 
Add 3/h cup grated cheddar cheese. Set aside to melt cheese. 
In a bowl chop one head of lettuce and 2 tomatoes. Adda 
10-0z. bottle of Thousand Island Dressing and a large bag of 
Taco flavored Doritos Chips. Add hamburger, cheese and onion. 
Salt to taste. ...Shirley Train, Salina 


LAYERED LETTUCE SALAD 


1 head lettuce 1/2 c. green pepper, diced+ 
1c. diced celery 8 slices fried bacon, diced 
l4 eggs, hard cooked & sliced 2 c. mayonnaise 

1 med. onion, diced 2 tbsp. sugar 


1-10 oz. pkg. frozen peas, uncooked* 
l4 oz. cheddar cheese, grated 
Tear (don't cut) lettuce into bite-size pieces and place in 
9 x 12" glass pan. Layer rest of ingredients. Add sugar to 
mayonnaise and spoon then spread over top. Top with grated 
cheese. Can garnish with more bacon and parsley. Cover and 
refrigerate 8-12 hours or overnight. (Stays well, doesn't 
wilt.) (#--we leave out a couple things we don't care for and 
it's still terrific.) ...Carol Schulze 
205 


... "NEVER GO ABOUT LOOKING FOR LOVE, BUT GO ABOUT SHOWING IT, 
AND YOU WILL FIND PLENTY OF IT." 
...CTB 
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FROZEN FRUIT SALAD 


Cook til clear and then cool: 2 c. sugar 
1c. water 
Add: 1 qt. drained apricots or mandarin oranges (cut up) 
Half the liquid from the apricots 
1 pint drained frozen strawberries 
1 No. 2 size can drained, crushed pineapple 
l4 bananas, cut up 
Mix and put into muffin cups and freeze. Can line with cupcake 
liners. Makes approximately 30 cups. 
«..Carol Schulze, Ark City 


POLISH SAUSAGE SALAD 


3 long sticks of polish sausage (peeled and diced up) 

2 cloves garlic 

3 green peppers 

3 med. size tomatoes 

1 med. size onion (diced) 

3 med. size dill pickle (diced) 
Mix this all together--add Italian Dressing to taste. Put in 
refrigerator for two hours to cool and merinate. Ready to eat. 

...Ellen Burns, Salina 


CABBAGE SLAW 
1 head cabbage 2 tsp. salt 
1 green pepper 1 tsp. celery seed 
1 red pepper 1-1/2 c. sugar 
1 onion (1 cup) 1/2 c. vinegar 
This can be made the day before. Better when it stands over 
nite. ...Letha Baker, El Dorado 
SALAD 


1 carton Cottage Cheese 

1 reg. pkg. Orange (or lime) jello 

1 small bowl Cool Whip 

1 med. can drained crushed pineapple 
Sprinkle dry jello over cottage cheese. Mix. Add Cool Whip 
and pineapple. Mix. Carol Schulze, Ark. City 


MIXED VEGETABLE SALAD 


Green Beans Beets 
Carrots Potatoes 
Peas Onions 


1/3 c. French Dressing 
Drain vegetables. Use mayonnaise, salt and pepper as needed. 
Serve on salad greens. ... Edna Manly, Ark City 
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ORANGE JUICE SALAD 


1 pkg. reg. size orange Jello 
1 pkg. reg. size vanilla Pudding 
l pkg. reg. size vanilla Tapioca Pudding 
Mix with 2-1/2 c. cold water and heat til thickens. Cool some, 
then add 2 cups vanilla ice cream and 1 can drained mandarin 
oranges. (This is sweet and could be used as a dessert.) 
...Carol Schulze, Ark City 


SWEET AND SOUR KRAUT 


Drain and rinse good, one large can Kraut. 
Add: 1/2 c. chopped green pepper 
1/2 c. chopped green onions 
1/2 c. chopped green celery 
Marinate with dressing of: 
l c. sugar 
L tbsp. vinegar 
Leave in refrigerate covered at least 2 hours. 
...Rita Nestler, Salina 


PINEAPPLE RICE 


1 cup cooked rice 

1 pkg. cherry jello made with 1 cup hot water 

1 cup crushed pineapple 

1/2 c. sugar 

1 cup Dream Whip(Mix in when above is cool.) 
..-Edna Manly, Ark City 


MARINATED COLESLAW 


l c. vinegar 1 tsp. each: prepared mustard 
1/2 c. sugar celery seed 
1/4 ce O12 salt 


1/4 tsp. pepper 
Mix above and add to the following: 

1 small head green cabbage (2 lbs.) shredded (about 4 qts.) 

1 small onion, chopped 

1 jar (4 oz.) pimiento, chopped 
Cover and chill at least 2 hours. Salad keeps 3-4 days in 
refrigerator. Serves 12 - 16. 

...Dora Jean Coyan, Emporia 


TUTTI FRUITI SHERBERT 


Mix: 2 c. Eagle Brand Milk 
Juice of 2 lemons or tbsp. bottled juice 
2 small cans undrained crushed pineapple 
Pour into freezer can. ADD: 2 (32 oz.) bottles orange pop. 
Freeze. Makes 1 gallon. ...Barbara Flegler, Russell 
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HEAVENLY HASH 


1 large can pineapple, chunks 


6 bananas 1/2 c. sugar 
18 marshmellows 1 tbsp. flour 
1 egg 


Take pineapple juice and the same amount of water (about one 
cup full in all). Add egg, sugar, and flour. Cook to a thin 
sauce. Cool. Add pineapple, sliced bananas and marshmellows 
cut up in quarters. Mix together thoroughly. 

...Pat Hedlund, Salina 


HOT DUTCH CABBAGE SALAD 


1 large head cabbage, shredded 

4 tbsp. bacon fat 

2 med. onions, chopped 

2 tart apples, core and dice 

1/2 c. vinegar 

1/3 c. brown sugar 
Heat bacon fat in skillet and cook onions until tender and 
transparent. Add cabbage and season with salt and pepper. 
Steam 10 minutes. Add apples and 1/4 c. boiling water. 
Simmer until cabbage is tender. Add vinegar and brown sugar. 
Cook 15 minutes. Serve hot. ...Minnie Hege, Newton 


CHERRY FRUIT SALAD 


1-1/2 c. fresh pitted Sweet Cherries 

1-1/2 c. melon balls 

l1 c. diced avocado 

1/2 c. poppy-seed dressing 

l1 c. sliced peaches 

Salad greens 
In medium bowl, combine fruits and dressing; toss gently. 
Refrigerate one hour, or until well chilled. Toss again. 
Serve on greens. ..-Loreen Jackson 


KRAUT SALAD 


1 No. 303 size can Kraut (drain and cut with scissors) 
1/4 c. chopped onions 

1/4 c. chopped celery 

1/4 c. chopped mango pepper 


3/4 c. sugar )z Bring to boil and pour over Kraut mixture. 


1/4 c. vinegar) 
..e.Minnie Hege, Newton 


MANY A MAN COUNTED A FOOL BY FINANCIERS, HAS LAID UP IN 
HEAVEN A FORTUNE THEY WOULD ENVY. 
.-CTB 
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FINGER JELLO 


small pkgs. Jello (any flavor) 

cups boiling water 

envelopes unflavored gelatin (softened in) 

cup cold water 

Soften gelatin in cold water. Dissolve flavored jello in hot 
water. Add gelatin to jello. Stir till dissolved. Pour into 
square container and refrigerate about 30 minutes. Cut into 
Squares or strips or fancy shapes with cookie cutters. This 
jello does not melt and can be packed in lunches. Do not let 
it set out in sunlight or if very warm. 

...Shirley Train, Salina 


Preww 


CABBAGE-ONION SALAD 


Chop-1 small. head cabbage 
Chop-1 small onion 

Mix and let set for hours or over night to marinate. 

DRESSING: Beat 1 egg, add 1/2 c. sugar gradually. Add 1 cup 
Salad oil slowly while mixer is still running. Add dash of 
salt and white pepper. Add enough lemon juice or vinegar 
to make consistency to pour. Pour over cabbage and serve. 
(about 1/4 c. lemon juice) ...Minnie Hege, Newton 


MIXED VEGETABLE SALAD 


can french green beans, drained 

can white whole grain corn, grained 

small can LeSeur peas, drain well 

c. chopped celery 

c. onion, chopped 

c. green pepper, chopped 

jar Pimiento's, cut up 

Heat to dissolve: 1 c. sugar, 3/4 c. vinegar, 1/2 c. salad oil. 
Cool and pour over vegetables. Let stand--keeps for a long 
time. ...Wanda Cook, North Wichita 


PRRPRPPPPH 


LIME RICE MOLD 


2 - 3 02. pkgs. lime jello l c. whipping cream 
2 c. cooked rice 1 small can crushed 
l c. small marshmallows pineapple and juice 


Dissolve 1 pkg. jello in 2 cups hot water. Pour into mold to 

chill. Chill together marshmallows, rice and pineapple. Dis- 

solve second pkg. jello in 2 cups boiling water--chill until 

it begins to set; whip jello. Fold in whipped cream and other 

chilled ingredients--pour into mold on other set jello. 
...Elsie Miller, Newton 


-+-"LORD, HELP ME TO BE AS FAITHFUL TO YOU AS YOU ARE TO ME." 
...CTB 
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PISTACHIO NUT SALAD 


1 pkg. Instant Pistachio Nut Pudding 

1 - 20 oz. can crushed pineapple 

l sm. can mandarin oranges (drained) 

l1 c. small marshmallows 

1/2 c. chopped pecans 

1/2 c. chopped dates 

1/2 c. maraschino cherries (chopped) 

1/4 c. coconut 

1-9-1/2 o2. tub Cool Whip 
Mix ingredients and fold in Cool Whip. Pour into 9 x 12" Pan. 
Chill. Makes 12 servings. ...Shirley Betts, Salina 


SALAD MEAL -- SPANISH DELIGHT 


On each individual plate -- scatter Fritos, cover fritos 
with hot fluffy cooked rice. Cover rice with chili with or 
without beans (your choice). Toss a lettuce and tomato salad 
over chili and sprinkle with shredded cheese of your choice. 

».eLucille Somer, Russell 


CHEESE SALAD 


Boil 5 minutes: 1/2 c. sugar 
8 oz. can pineapple 
Chill: 1 box lemon jello dissolved in 1 cup boiling water 
Whip 1 pkg. Dream Whip 
1 cup grated cheese 
Stir in all ingredients. Garnish with chopped nuts and chill. 
...Mrs. Sam Miller, Hesston 
(Newton) 


LAYERED SALAD 


Layer: Lettuce, celery, frozen peas, red onions, green 
pepper, bacon bits, hard boiled eggs. 
Topping: 1/2 c. mayannoise, sour cream (sml carton), dried 
salad dressing (any flavor) in Hidden Valley; 
1/2 pkg. Green Goddess or 1 pkg. Seven Seas. 
Sprinkle top with shredded cheese. 


-..Dorothy Delker, Salina 


THREE BEAN SALAD 


1 1b. can green beans 1/2 c. green pepper 


8-1/2 oz. can wax beans 3/4, c. bottled Italian 
8 oz. can dark red kidney beans Dressing 
2 tbsp. sugar 


Mix all ingredients together and chill two or three hours. 
.. Jackie White, Ark City 


30 


BING CHERRY SALAD 


1 lge. box dark cherry jello 
1 lge. pkg. Philadelphia Cream Cheese 
(at room temperature) 
1 - 17 o2. can pitted Bing or dark red sweet cherries, 
(drained) 

l - 17 oz. can sweetened, crushed pineapple, drained 

1 c. chopped pecans 
Add 2 cups boiling water to jello; after jello is dissolved, 
mix cream cheese in well; add the remaining 2 cups liquid to 
jello. Add cherries, pineapple and nuts to jello. Pour into 
9x13" pan. Refrigerate and stir occasionally until jello 
sets. «..Betty Carmichael, El Dorado 


STRAWBERRY DELIGHT 


Lge flour 1/2 c. oleo 

1/4 c. sugar 3/4 c. nuts, chopped 
Cut oleo into flour and sugar, add nuts; pat mixture into 
9 x 13 pan -- bake at 350° for 15 minutes -- cool. 

30 large marshmallows 2/3 c. hot milk 

1/2 pint cream, whipped stiff 
Dissolve marshmallows in hot milk; cool mixture. Fold in 
whipped cream=--spread over cooled crust. 

2-3 oz. pkgs. strawberry jello 

2--10 oz. cartons frozen strawberries 

2 cups boiling water 
Dissolve jello in boiling water, add frozen strawberries. 
Chill until begins to set. Gently spread over marshmallow 
layer. Chill until ready to serve. 

..-Elsie Miller, Newton 


CARROT SALAD 


2 cups grated carrots 
6 oz. can frozen orange juice 
1 cup coconut 
Mix all together. Raisins and marshmallows can also be added. 
...dackie White, Ark City 


FRUIT SALAD 
Strawberries (fresh) Pineapple (chunk) 
Bananas Grapes 


Mandarin Oranges 
Dressing: Beat 1 pkg. Instant Orange Pudding into pineapple 
juice and mix with fruit. 
...Lola Vidricksen, Salina 


BETTER TO TRY SOMETHING AND FAIL, THAN TRY NOTHING 
AND SUCCEED. zaa GTB 
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5 CUP SALAD 
l1 c. marshmallows l c. cubed pineapple 
il c. coconut 1c. whipping cream 


1 c. mandarin oranges 
Open orange and pineapple, pour sane juice off before putting 
in mixing bowl. Leave enough juice to make salad moist. Put 
in all ingredients before you do the whipping cream. Put in 
whipping cream last and stir up good. 
«..Vera McManis, Ark City 


FROZEN APPLE SALAD 


1c. crushed pineapple 2c. finely diced, 

1/2 c. sugar unpared apples 

2 eggs, beaten 1/2 c. finely diced celery 
dash of salt l c. heavy cream, whipped 
3 tbsp. lemon juice (or Cool Whip) 


1/4 tsp. cinnamon 
Drain pineapple, reserving syrup. Add water to pineapple 
syrup to make 1/2 cup. Combine eggs, sugar, salt, lemon 
juice, cinnamon and syrup mixture. Cook over low heat, stir- 
ring contantly, until thick. Chill. Fold in pineapple, 
apples, celery and whipping cream. Pour into freezer pan 
(any flat dish or pan). Freeze firm. Cut into squares. 


Serves 10-12. Angie Springer, Salina 
HAWAIIN SALAD 
2 c. cooked rice l1 c. marshmallows 
1 No. 303 can pineapple 1/2 c. nuts 


2 c. diced unpeeled apples 1 pkg. Dream Whip-prepared 
Fold in 3 tbsp. salad dressing. Let set 2) hours before 
serving. ...Mary Gregory, Ark City 


WATERGATE SALAD 


1 carton 9 oz. whipped topping 

1 box Instant Pistachio Pudding 

1 can (1 1b.) crushed pineapple and juice 

l c. miniature marshmallows 

1/2 c. nuts 
Fold dry pudding mix into whipped topping. Add juice, pine- 
apple, marshmallows and nuts. Refrigerate. 

...Letha Baker, El Dorado 


SEVEN-UP JELLO 


1 family size Lemon Jello 2 sml. can pineapple, drained 
2 c. boiling water 3 or diced bananas 
2c. Seven-Up 1/2 or 1 c. sml. marshmallows 


Let jello cool, then add fruit and marshmallows. 
..-Mary Henderson, North Wichita 
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PINEAPPLE-LIME JELLO SALAD 


1 pkg. small lime jello 

1/2 c. warm water 

l small can crushed pineapple (don't drain) 
Mix above ingredients together, boil for 3 minutes, then chill 
until cool. Add 1 cup minature marshmallows, 1 small carton 
small curd creamed cottage cheese, 1/2 cup chopped nuts. Mix, 
then add 1/2 pint of cream, whipped. (A whipped cream sub- 
stitute may be used.) (Use a large salad flat dish) Serves 
12 to 15. Good with meals or as a dessert. 

...Lucille Somer, Russell 


SAURKRAUT RELISH 


1 sml. can kraut, rinsed in cool water 

1/2 c. chopped fresh sweet red pepper 

1/2 c. chopped onion 

1c. diced celery 

1 green sweet pepper, chopped 
Mix all together, set aside. 
In pan mix: 1/2 c. vinegar 1 tsp. salt 

1/2 c. salad oil 2-1/2 tbsp. sugar 

Heat to boiling point. Pour over Saurkraut mixture. Let 
stand over night or all day in covered dish in cool place or 
refrigerator. ...Jean Eberhart, Salina 


CHEESE-JELLO SALAD 


1 =- 9 oz. box of Cool Whip 

1 can Mandarin oranges 

1 can pineapple (chunks or tidbits) 

1 pkg. strawberry or chery jello 

1 large carton cottage cheese 
Empty cottage cheese and Cool Whip into bowl and start mixing. 
Sprinkle jello in while stirring until all are mixed well. 
Drain fruit and add. Serve. ..-Gerry Blevins, Hutchinson 


TUNA SALAD 


2- 7 oz. cans of Tuna 

(Wash off oil, drain amd separate) 
1-1/2 c. celery 
1/2 c. green pepper 
1/2 c. olives 
1/2 c. mayonnaise or salad dressing 
Mix all together. 

...Cindy Koehn, McPherson 


-"BEITER IS A DINNER OF HERBS WHERE LOVE IS, THAN A STALLED 


OX AND HATRED THEREWITH." Prov. 15:17 
...CTB 
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2) HOUR JELLO SALAD 
(serves 18-21) 

1 lge. or 2 sml. pkg. of orange jello 

1 - No. 2-1/2 can apricots, drained 

1 - No. 303 can pineapple tidbits, drained 
Dissolve jello in 2 cups hot water. Add 2 cups cold water. 
Add diced apricots and pineapple. When jello is set, cover 
with minature marshmallows. 

Take the juice from both fruits. Add 1/2 c. sugar and 
bring to a boil. Moisten 2 tbsp. cornstarch in cold water 
and add to the boiling fruit juices. Stir until it starts 
to thicken and add 2 whole beaten eggs--by pouring part of 
the thickened fruit juices over the eggs. Mix quickly, and 
pour back into the remaining fruit juice mixture. Cook until 
thickened. Cool. Spread over the minature marshmallows. 
Whip Dream Whip and spread over the custard. Place in 
refrigerator for around 2); hours. It is better when let set 
at least 18 to 20 hours. ...Lucille Somer, Russell 


OLD-FASHIONED 
SWEET-SOUR COLE SLAW 


1-1/2 lbs. shredded green cabbage 

1 tsp. salt 1/3 c. vinegar 

2/3 c. Sugar 1c. whipping cream 
Place shredded cabbage in covered dish in refrigerator for 
Several hours. Mix ingredients in order given 30 minutes 
before serving. Chill and serve. 


...Gerry Blevins, Hutchinson 
JERR RHEE 


ARE YOU SOFT-SOAPING GOD? 


DUZ you DREFT along with the TIDE? 

Well, sister, if you want JOY, the TREND is to BREEZE 
along to church on Sunday. Too many WOODBURY their 
heads in a pillow or try to make a lawn SPARKLE. They 
forget that the Lord's day was made for LESTOIL and 
the way the world LUX today, you should WX yourself 
out of bed, dress up SPIC AND SPAN and DASH into God's 
house like a COMET and PRAISE. Cleanse your soul and 
DOVE of peace will bring more CHEER and ZEST into your 
life. This is not a silly BAB-O, for you will find it 
will add to your LIFEBUOY. Just DIAL heaven in prayer, 
send an S.0.S. and connect with the IVORY palaces. 


+«.Submitted by Ruby Lamer, 
Salina 


..» "MAY MY LIFE YIELD SWEETNESS BECAUSE OF YOUR OVERCOMING 
POWER, DEAR LORD." «..CTB 
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STICKING 


There was a little postage stamp 

No bigger than your thumb, 

But still it stuck right on the job 
Until its work was done. 

They licked it and they pounded it 
'Ti11 it would make you sick, 

But the more it took a lickin! 

Why, the tighter it would stick. 
So, friend let's be like a postage stamp, 
In playing life's rough game, 

And just keep on a sticking 

Though we hid our heads in shame. 
For the stamp stuck to the letter 
'Till it saw it safely through, 
There's no one could do better, 
Let's keep sticking and be true. 


.. -Author Unknown 


THE DIFFERENCE BETWEEN A HOUSE AND A HOME 


There's many a house that is not a home 
Though the fabrics be grand and fair; 
And many a cottage which is no home, 

With its walls full of strife and care 
'Tis not the outward that makes the home, 
But the spirit that dwelleth there. 


A real home is a pilgrim's tent, 

Where an altar to God is fond, 

Where His presence sheds its sweet content 
And perfume and peace around, 

Where the hearts are knit with the one intent 
That their lives should His praises sound. 


A true home on earth is a type below 

Of the home in His house of love, 

Where the nearest ties human hearts can know 
Are the transcripts of ties above, 

And the holy affections from Heaven that flow 
Are the springs that its inmates move. 


...Copied 
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GREEN BEAN CASSEROLE 


2--1 1b. cans cut green beans 

3/4 c. milk 

1 can (10's oz.) Cream of Mushroom soup 

dash of ground black pepper 

2 tbsp. diced pimento 

1 (3 oz.) can French Fried onions 
Combine soup, milk, pepper; pour over beans. Add 1/2 can 
onions; pour into 1-1/2 qt. casserole. Bake at 350° for 20 
minutes. Garnish with 1/2 can onions and pimento. Bake 5 
minutes more. Serves 6 ...dackie White, Ark City 


DILLY HAM SANDWICHES 


Potato Buns 

Sliced Ham 

Swiss Cheese 
Sauce to spread on buns: 

l c. melted butter 

1/2 c. finely chopped onions 

1/4 c. mustard 

1/2 tsp. dill seed 
Blend and spread on both top and bottom of potato buns. Put 
on thinly sliced ham and swiss cheese. Wrap in foil and put 
in freezer or refrigerator. Put in oven and heat for 15 or 
20 minutes at 350°. ...Becky Crupper, Newton 


STUFFED ACORN SQUASH 


2 med. squash 2 hard boiled eggs, chopped 

l c. diced ham 3 slices of bread 

1/2 c. chopped pepper (green) 3 tbsp. butter 

1 stalk celery 
Half the acorn. Remove the seeds. Place cut side down ina 
pan and bake 350° for 0 minutes. (put small amount of water 
in pan) Then pour into squash (turned over) the mixture and 
bake for 15 minutes in 350° oven. Makes 4 servings. 

.. Mary Gregory, Ark City 


BAKED PINEAPPLE STUFFING 


1/2 c. butter or margarine 

l c. sugar 

l can (l 1b. 4 oz.) crushed pineapple, drained 

l eggs 

5 slices white bread, cubed 
Cream together butter and sugar. Beat in eggs, one at a time. 
Stir in pineapple. Fold in bread cubes. Turn into greased 
1-1/2 qt. casserole. Bake, uncovered at 350° for 1 hour, 
Serve with cream. Yield: 6 portions 

...Sharon Brown, Abilene 
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ZUCHINNI SQUASH CASSEROLE 


5 med. squash, sliced 

Cover with water....add 1 med. onion, sliced. 
Cook about ten minutes. Drain and set aside. Place ina 
baking dish. Add 1 can mushroom soup. Lay sliced cheese 
across the squash. Bake 350° for 30 to hO minutes. No salt 
needed. ...-Mary Gregory, Ark City 


CHILI CHEESE BALL 


l lb. Velveeta Cheese (room temperature) 

1-8 oz. pkg. cream cheese (room temperature) 

l1 c. chopped pecans 

chili powder 
Mix your cheeses together then mix in 1 c. chopped pecans. 
Form into ball and roll in chili powder. Keep refrigerated 
until ready to serve. Note: Chill ball before rolling in 
chili. .».Ada Macoufrie, Abilene 


TURNIP CASSEROLE 


5 medium turnips 1/2 tsp. salt 
3 tbsp. melted margarine 1-1/2 c. milk 
3/4 c. ham (chopped) 3 tbsp. flour 
1/2 ce. cracker crumbs pepper to taste 


1 can Cheddar Cheese soup 
Cook in salt water the turnips. Drain. Put into casserole. 
Brown ham in margarine. Add flour, salt and pepper. Add milk 
while stirring ham mixture. Cook until thick. Stir in soup. 
Pour sauce over turnips. Top with crumbs. Bake 30 minutes 
at 350°. ...Minnie Hege, Newton 


BROCCOLI CHEESE SUPREME 


1 pkg. frozen diced Broccoli 

l c. Minute rice 

1 can Cream of Chicken soup 

1/2 c. milk 1/L4 tsp. salt 

4 oz. jar Cheese Whiz dash of paprika 

1/4 tsp. onion powder 
Cook broccoli in 1 cup water covered for 10 minutes. Add rice, 
soup, milk, cheese whiz, onion powder, salt and paprika. Bring 
to a boil. Put in 2 quart casserole dish. Bake 25 minutes, 
350° oven. ...Pat Hedlund, Salina 


HOMINY CASSEROLE 


1 large can hominy onion (grated) 

1 can button mushrooms cut pimientos 

1 can mushroom soup grated cheese over top 
Bake at 400° for 5 minutes. ...Edna Manly, Ark City 
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BROCCOLI N! RICE CASSEROLE 


i small onion, diced salt to taste 

1/h c. margarine 

2 c. Minute rice 

1-1/2 c. water 

1 can Cream of Mushroom soup 

8 oz. jar whipped cheese spread 

2 pkgs. frozen chopped broccoli 

1 c. cornflake crumbs (browned in 1 stick margarine for 

about 2 minutes, stirring constantly) 
Saute onion in margarine for a few minutes, then add rice and 
cook 5 more minutes. Add salt and water. Cover til water is 
absorbed. Cook broccoli according to package directions. 
Mix rice, broccoli, soup and cheese spread together. Pour 
mixture in large greased baking dish and top with crumbs. 
Bake 350° for 20 minutes. 
.»..Opal Rogers, Salina 


CREAM CHEESE POTATOES 


Prepare instant potatoes for six servings, omitting butter. 
Add: 8 oz. softened cream cheese, 1 egg, 2 tbsp. finely 
chopped green onion, and 1 tbsp. parsley. Put into greased 
(deep) baking dish. Dot with butter and sprinkle with 
paprika. Bake at 350° for 45 minutes. 

...Angie Springer, Salina 


SPANISH GREEN BEANS 


3 #303 cans green beans 
2 cans tomato juice (small. cans) 
2 or 3 strips bacon (diced) 
dash chili powder 
dash salt and pepper 
dash oregano 
dash of garlic 
Cook in pan til hot. Put lid on and steam for 30 minutes. 
...Mary Gregory, Ark City 


BREAD PUDDING 


S slices buttered bread ł c. raisins 

hoc. milk 3 eggs 

1/4 c.sugar 1-1/2 tsp. vanilla 
1 tsp. nutmeg 1/2 tsp. salt 


Cut bread into 1-1/2 inch cubes, place in large bowl. Beat 
eggs, add sugar, milk, raisins and remaining ingredients. 
Mix with bread. Pour into a 2 qt. greased baking dish. Cover. 
Bake 1 hour 15 minutes at 350°. 

.-..Carol Hastings, Hutchinson 
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CORN PUDDING 


Mix together: 


26 

Ig 

1 egg, beaten 
2 tbsp. sugar 
7 


1 tsp. butter 
1/4 tsp. salt 
1/L tsp. pepper 


crackers, rolled fine 
Bake 30 minutes in a well greased dish set in a pan of hot 


water. 350° oven. 


..-Vera Millar, Salina 


BAKED ORANGE & ACORN SQUASH 


3 Acorn squash 

6 tbsp. brown sugar 

3 tbsp. butter or oleo 

1 tbsp. grated orange peel 


3 oranges--peeled and sectioned (about 1-1/2 cups) 


Cut squash in half; scoop out 
in pan shallow of water about 


seeds and place cut side down 
1/4 inch. Bake 375° for h40 


minutes. Turn squash. Fill each with above mixture. Add 
more water to pan. Continue cooking until tender about 20 
minutes longer. Baste occasionally with juice from squash. 


SHRIMP 


...Mary Gregory, Ark City 
COCKTAIL 


1 bottle chili sauce (12 oz.) 


1 or 2 tbsp. horseradish 
1 tbsp. lemon juice 


1/2 tsp. worcestershire sauce 


1/2 tsp. salt 
dash of pepper 


36 clean, cooked medium shrimp, chilled 


Combine all ingredients except the shrimp - chill thoroughly - 


add shrimp when ready to serve. 6 servings 


.. Golda Ervin, Hutchinson 


SCALLOPED CORN 


1 can corn 
2 eggs 
3 tbsp. flour 
1/4 c. onion 
salt and pepper 
Bake in moderate oven for 30 


1/4 c. mango pepper 
1/4 1b. cream cheese 
3/4 c. milk 
(note: corn may be cream or 
whole, as desired) 
to 45 minutes. 
... Edna Manly, Ark City 


A baker was hauled into court on a charge of selling 
cheese-cake that had no cheese in it. 


"But, your honor," he pleaded, "there is marble cake 


with no marble in it and angel cake with no angel in it.” 


The case was dismissed. 
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SCALLOPED POTATOES 


2 1b. pkg. frozen hash browns, thawed 


1/2 c. melted oleo Lco mik 

1 tsp. salt l can Cream of Chicken 
1/L tsp. pepper soup 

1/4 c. grated onion 8 oz. sour cream 


2 c. grated American Cheese 
Blend together and place in 3 qt. greased casserole. On top 
of mixture put 2 cups crushed corn flakes and 1/ c. melted 
butter. Bake 350° for L5 minutes. Freezes well. 
...Valerie Cook, Russell 
LIGHTNING CREAMED POTATOES 
1/3 c. water 
1-1/2 tsp. salt 
L c. pared potatoes, cut in bite-size pieces 
1/3 c. finely chopped onion 
1/2 c. light cream 
In pressure pan, combine water, salt, potatoes and onion. 
Cover and bring to 15 pounds pressure. Immediately remove 
from heat and let pressure go down normally. Add cream. 
Snip parsley over. Serves 6. 
.«.-Loreen Jackson, Abilene 
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GOOSE AND GANDER 


What does she do at home all day? 
Very little, her husband is sure; 
And how often the maddening man will say, 


"That he'd love to change places with her." 


What does he do in the office all day? 
Not much, in his wife's estimation; 
She sums it up in her own sweet way 
As eight hours of relaxation. 


x.: CTB 


THE PERFECT MAN 
"Ye are complete in him." .......Colossians 2:10 


The less we have in our scale, the more 
He puts in His; 
Because His hand the balance holds, level 
and true it is; 
His strength for all our weakness, His 
courage for our fear, 
His love to fill the lonely heart, His voice , 
for silence drear; Ii 
His light when darkness deeper grows, 
His hope for our despair, 
His grace for loss and emptiness, for 
burden and for care; I 
His full supply for all our need, His 
comfort for our grief, 
His patience for our puzzlements, His , 
faith for unbelief; Il 
His rest for toil and weariness, His joy 
for heavy hearts, 
His wisdom for our ignorance, His balm 
for all our smarts; I 
His peace for every anxious thought, His 
armor for our strife; 
The less we have, the more He gives, and 
so rounds out each life. 
Because His hand the balance holds, level 
and true it is, 
Till we shall stand complete in Him, with 
all the glory His. 


... Annie Johnson Flint 
(copied) 
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COOKING A HUSBAND 


A good many husbands are utterly spoiled by mis-management. 
Some women keep them constantly in hot water; others let them 
freeze by their carelessness and indifference. Some keep them 
in a stew by irritating ways and words. Others roast them. 
Some keep them in a pickle all their lives. It cannot be 
supposed that any husband will be tender and good if mistreated 
in this way, but they are really delicious when properly treat- 
ed. 

In selecting your husband you should not be guided by the 
silvery appearance as in buying Mackerel; nor the golden tine 
as if you wanted Salmon; be sure you select him yourself as 
tastes differ! Do not go to the market for him as the best 
are always brought to your door. It is far better to have 
none unless you will patiently learn how to cook him. 

A preserving kettle of finest porcelain is best, but if you 
only have an earthenware vessel, it will do. Be very careful 
that the linen in which he is wrapped is nicely washed and 
mended with the required number of buttons and strings sewn 
on. Tie him in a kettle by a strong silk corn called Comfort, 
as the one called Duty is apt to be weak and Friend Husband 
apt to fly out of the kettle and be burned and crusty on the 
edges, since like Crabs and Lobsters, you have to cook them 
alive. 

Make a clear steady fire of love, neatness and cheerfulness. 
If he sputters and frizzles, do not be anxious, some husbands 
do this until quite done. Add a little sugar in the form of 
what confectioners call kisses, but on no account use vinegar 
or pepper. A little spice improves some species, but it must 
be uSed with judgment. Do not stick any sharp instrument into 
him to see if he is tender - use your rolling pin - discreetly 
- and make sure. One in time saves nine. You cannot fail to 
know when the undertaking is a success. 

If thus treated, you will find him very digestible, agree- 
ing nicely with you and the children and he will keep as long 
as you want him, unless you set him in too cold or hot a 
place. 

(SUCCESSFUL ONLY IF FOLLOWED P THE LETTER) 
i 
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..."WE LIVE IN A WORLD THAT ENGULFS US WITH MOUNTING TENSIONS 
AND SUDDEN CALAMITIES. YET WE CAN FIND A SURE REFUGE FROM IT 
ALL. THIS HIDING PLACE WE FIND IN CHRIST WHOSE POWER IS 
SUFFICIENT AGAINST ANY FOE," +.. CTB 

<0= 
... "GOD'S WORD IS CALLED THE BREAD OF LIFE, LIKE OTHER BREAD, 
WE NEED ITS NOURISHMENT EVERY DAY. THE BEST PLACE FOR THIS 
WORD IS NOT ON THE SHELF, BUT IN YOUR HEART." za GTB 


MEAT LOAF 


1-1/2 lbs. hamburger 

1/2 lb. sausage 

1 large mango (cut fine) 

1 large onion (cut fine) 

1 large spear of garlic (cut fine) 

1--16 oz. can tomatoes (drained and cut up fine) 

1-1/2 slices bread (soaked in milk) and broken up 

2 eggs 
Salt and pepper and add just enough crackers to make the meat 
loaf hold together good. Then put in baking dish and pour the 
juice drained from tomatoes and enough extra juice to cook 2 
hours. Baste often and cook at a 300 to 325 oven. 

...Gerry Blevins, Hutchinson 


CHINESE CASSEROLE 


Sautee one onion and a few stalks of celery. Brown 1-1/2 lbs. 
hamburger. Steam 2 cups of rice. Mix all together; add Soy 
Sauce (to taste), salt, pepper, 1 can Cream of Mushroom Soup, 
1 can Cream of Celery Soup. Bake 325-350° covered. Add 
Chinese Noodles on top after done. 

...Linda Hibdon, North Wichita 


SLOPPY JOES 


lbs. hamburger 2 tbsp. butter or oleo 
large onions, diced salt and pepper to taste 
mango, diced 

cans Hunts Tomato Sauce 

tbsp. worchestershire sauce 

Cook mango and onions in the butter or oleo until a golden 
brown. Then add hamburger and continue frying until all meat 
is thoroughly browned. Then add the remaining ingredients 
and simmer for 30 minutes, stirring every few minutes. Then 
dip on to buns. ...Gerry Blevins, Hutchinson 
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HAMBURGER SPECIAL 


l 1b. hamburger 
1 can stewed tomatoes 
1 can kidney beans 
Brown hamburger. Add tomatoes and beans. Heat through. 
.. Joyce Huber, McPherson 


... "WHEN YOU HAVE CHRIST AS YOUR PERSONAL SAVIOUR - 
YOU CAN'T GO UNDER FOR GOING OVER. 
YOU CAN'T LOSE FOR WINNING. 


YOU CAN'T BE WEAK FOR BEING STRONG."... 
..CTB 
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TUNA NOODLE CASSEROLE 


1 med. size pkg. egg noodles 

1 large can tuna 

1 can cream of celery soup 

salt and pepper to taste 
Cook noodles until tender. Drain and add all other ingred- 
ients. Pour into a baking dish and cover. Bake at 350° for 
approximately 0 minutes. .«..Carol Hastings, Hutchinson 


SPICY BEEF DIP 


Brown together: 1 1b. hamburger 
1/2 c. chopped onion 
1 clove minced garlic 
Add: l- 8 oz. can (1 cup) tomato sauce 
1/4 c. catsup 
3/4 tsp. dried oregano, crushed 
1 tsp. sugar 
Cover and simmer 10 minutes...spoon off fat. Remove from 
heat and add: 
1-8 oz. pkg. Phil. cream cheese, softened 
1/3 c. Parmesan cheese 
Stir til cheeses are melted. Serve warm with chips or 
crackers, etc. Makes 3 c. dip. (freezes well for later) 
...Cheryl Ashcraft, Newton 


TAMALE PIE 
3/4, c. cornmeal 1 1b. chopped beef 
1-1/2 tsp. salt 2 c. tomatoes 
3 c. boiling water 1 small sweet pepper 
1 tbsp. fat 1/8 tsp. cayenne 
1 onion, chopped 1/8 tsp. chili pepper 


1/4 tsp. salt 

Make mush of cornmeal, 1-1/2 tsp salt and water. Cook in 
double boiler 45 minutes. Brown chopped onion in fat. Add 
chopped meat and cook until all red color is gone. Add 
tomatoes, chopped pepper and seasoning and cook slightly. 
Put layer of msh in buttered dish and add meat mixture. 
Cover with remaining mish. Bake 30 minutes in preheated 
oven 350°. ...Gracie Bishop, Hutchinson 


5 HOUR OVEN STEW 


2 lbs. stew meat 1/2 celery stalk 

1 onion sliced 1 can mushroom soup 

1 can peas Salt and pepper to taste 
l1 c. sliced carrots 1/2 c. water 


1 large potatoe 
Brown stew meat slightly. Mix all ingredients. Put ina 
big dish and cook 5 hrs at 275° ...Wilma Jones, Newton 
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LASAGNE 


1 1b. hamburger 1/8 c. cooking wine (red) 
1/2 c. chopped onion dash oregano 

1 clove garlic minced 1 tbsp. sugar 

3 tbsp. olive oil 1 tsp. sweet basil 

1 can tomatoes 2 tsp. salt 

1 can tomato sauce pepper to taste 


1 can tomato paste 
Saute onion and garlic in oil. Drain. Brown hamburger... 
add rest of ingredients. Simmer over low heat for 1 hour. 
Cook lasagne noodles according to directions on package. 
Layer in oblong pan: (13x92) 


Sauce 

Noodles Noodles 

1 pt. Cottage Cheese Sauce 
Mozarello Cheese Parmesan Cheese 


...Tiny Butler, borrowed from Beverly Exley 
North Wichita 
CASSEROLE AND MEAT DISH 


1 layer mashed potatoes 
1 layer fresh sausage or hamburger 
1 layer of sauerkraut 
Repeat til glass baking dish is full. The last layer being 
masked potatoes. Bake til potatoes are real brown. Salt to 
taste. This is a poor man's leftover dish. 
...-Mabel Castle, Hutchinson 


TUNA CASSEROLE 


2 c. cooked macaroni 1 can cream of celery soup 
l can peas (drained) 1/2 c. milk 

l c. grated cheese salt and pepper to taste 

2 tsp. oleo 


1-6 oz. can tuna 
Mix well. Pour into baking dish and bake at 350° for 45 
minutes. .. Helen Weaver, Hutchinson 


SWEET & SOUR PORK 


1 bottle (Wishbone) Russian Salad Dressing 
1-10 oz. jar apricot preserves 
1 pkg. onion soup mix (Lipton) 
12 pork chops or country style pork ribs 
Bake at 350° for 1 hour. 
«.-Liz Miller, Newton 


...Let us be sure that what we tell others is the truth 


because it is just as bad to repeat a lie as it is to 
tell one. ...CTB 
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HUNT SBURGERS 


1 1b. hamburger 

salt and pepper to taste 

h slices sharp cheese 

enough oil for frying 

1-802. can of Hunts Tomato Sauce 
Form hamburger into 8 (thin) hamburger patties. Sprinkle with 
salt and pepper. Lay cheese on of the patties. Cover with 
remaining ) patties. Pinch edges together to close in the 
cheese completely. Brown on 1 side in hot oil in skillet. 
Turn and pour over them the Hunts Tomato Sauce and simmer 
8 to 10 minutes basting occasionally. Serve hot with the 
delicious pan gravy. ...Gerry Blevins, Hutchinson 


FRIED CHICKEN 


2-1/2 to 3 lb. broiler-fryer (cut in serving pieces) 

1/3 c. undiluted evaporated milk 

Wh c. unsifted all-purpose flour 

3/4 c. pkg. cornflake crumbs 

2 tsp. salt 

1/ tsp. pepper 

salad oil 
Wipe chicken well with damp paper towels. Pour milk into 
large pie plate. Dip chicken into milk. In a clean paper 
bag, combine flour, cornflake crumbs, salt and pepper. Then 
shake chicken, a few pieces at a time in crumb mixture in the 
bag, coating well. Pour salad oil to depth of 1/4" in two 
8" skillets. Heat slowly. Brown chicken lightly, turning 
with tongs. Cover; reduce heat. Cook 40-5 minutes, turning 
occasionally to ensure even browning. Remove cover; cook 5 
minutes longer to crisp the crust. 

.. Loreen Jackson, Abilene 


SAVORY SHEPHERD'S PIE 


1 1b. ground beef 

1/4 c. chopped onion 

1/4 c. chopped green pepper 

1 can (10-3/ oz.) condensed vegetable soup 

1/4 tsp. salt 

dash of thyme, if desired 

About 1 cup seasoned mashed potatoes 
Brown beef and cook onions and green peppers until tender. 
Stir in soup, salt and thyme. Spoon into 1 quart casserole. 
Place potatoes in mounds around edge of casserole. Bake in 
25° oven 15 minutes. Serves 4 

..-Mary Beeler, Haysville 


Money doesn't make you happy, but it makes you comfortable 
while you are unhappy. (How about that?) 
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JELLIED MEAT LOAF 


3 1b. veal or beef, cubed 1 tbsp. gelatin 

2 stalks celery, chopped 1 tbsp. worcestershire sauce 
1/2 bay leaf 2 tbsp. chopped parsley 

2 tsp. salt 


2 c. hot stock 
Place meat, celery, onion and bay leaf in pan. Cover with 
boiling water and cook covered for 2 hours or until very 
tender. Add salt when half done. Dissolve gelatin in stock; 
combine with finely chopped meat. Boil excess stock down to 
yield 2 cups. Add Worcestershire sauce and parsley...Pour 
in lightly greased 9x5 loaf pan. Refrigerate for h-5 hours 
or until firmly set. Slice for salad or sandwich filling. 
Yield: 8-12 servings. ...Blanche Deming, Haysville 


ONION BURGERS 


Brown 1 1b. hamburger in skillet stirring to separate meat 
particles. Sprinkle 2 tbsp. of flour over the meat and stir 
until well mixed with the meat. Then add 1 can Campbells 
Onion Soup. Cook until thoroughly heated and slightly 
thickened. Serve on buns with pickles, etc. as you do with 
hamburgers. .«..Gerry Blevins, Hutchinson 


CHILI CON CARNE 


1 1b. ground beef 

1 large onion, chopped 

1 green pepper, chopped 

1 can (1 1b. 13 oz.) tomatoes 

1 large bay leaf 

1 to 2 tbsp. Chili powder 1/8 tsp. paprika 

2 tsp. salt 1-15 oz. can Kidney beans 


1/8 tsp. cayenne pepper 

Crumble and brown beef in heavy skillet (not greased), cook. 
Add onion and greenpepper and cook until almost tender. Add 
tomatoes and seasonings. Cover. Simmer gently 2 hours. Add 
bean liquid and water a little at a time, to keep consistency 
of thick soup. Add kidney beans; heat thoroughly. Remove 
bay leaves. Serve in bowls. Serves 6 

...Delta Meadows, Haysville 


STUFFED PORK CHOPS 


6 pork chops (3/4 inch thick) 
Beat 2 eggs together in one pie pan. Dip pork chops in egg 
then in cracker crumbs. Put in pan. Put slice of onion on 
each chop. Can of tomatoes (1 tomatoe on top of each onion). 
Then pour 1 can tomatoe sauce over all. and one can water. 
Bake for 1 hour.....350° or til brown. 
...Helen Weaver, Hutchinson 
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SCALLOPE CHICKEN 


Meat from 1 chicken (cooked) 
Cut up and put chicken in large mixing bowl and add: 


1-1/2 c. chipped celery 2 eggs 
1 chopped onion 3 c. Ritz crackers (crushed) 
1-1/2 c. cheese 3 c. chicken broth 
1 c. mushroom soup salt and pepper 
Bake 350°, 45 minutes. ..-Millie Butler, North Wichita 


TUNA AND NOODLE CASSEROLE 


Heat: 2 cans Cream of Mushroom soup 


2 cans of milk 
1 large can of tuna 


Fix noodles or macaroni and mix all together. Pour into a 
casserole. Cook 20 minutes in 325 to 350° oven. 


...Gerry Blevins, Hutchinson 
KHHRHHHRHKRH KR HH 


WORRY OR PRAY? 


Worry? Why worry? What can worry do? 


It never keeps a trouble from overtaking you. 

It gives you indigestion, and wakeful hours at night. 
And fills with gloom the days, however fair and bright. 
It puts a frown upon the face and sharpness in the tone. 
We're unfit to live with others and unfit to live alone. 
Worry! Why worry? What can worry do? 


Pray? Why pray? What can praying do? 


Praying really changes things, arranges life anew. 

It's good for your digestion, gives peaceful sleep at night, 

And fills the grayest, gloomiest days with rays of glowing 
light. 

It puts a smile upon your face, the love-note in your tone. 

Makes you fit to live with others, and fit to live alone. 

Pray? Why pray? What can praying do? 

It brings God down from Heaven to live and work with you. 


HHRHHRHHKA HH HH RHE 


..I was told of a young lady who received a gift of a new 


Cadillac. I received a gift of eternal life and my gift 
will take me much farther than her gift will take her... 
..-CTB 
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BEST OF ALL PIZZAS 


Crust: Combine-- 
1-1/3 c. warm water 
l pkg. yeast 
Add: 2 tbsp. oil 
2 tsp. salt 
4-1/3 c. flour 
Knead about 10 minutes. Let rise til double (2 hours). Punch 
down and divide in half. Stretch to fit pans. 


SAUCE: 
2 can tomato sauce 
1 chopped onion Add all together and bring to 
1 clove garlic a boil. Simmer uncovered for 
1 tbsp. parsley 25 minutes. 
1-1/2 tsp salt 
1/4 tsp. pepper Add desired topping. 


1 tsp. oregano 
1/2 tsp. sugar 
1/L tsp. basil 
..-Nancy Towler, Salina 


GROUND BEEF/MACARONI CASSEROLE 


1 1b. ground beef 1 tbsp. sugar 

2 cloves garlic, minced 1-1/2 tsp. oregano 

1 onion, minced 1 8-02. pkg. macaroni 

2 tbsp. olive oil 1/2 1b. mozzarella cheese, 

1 8-0z. can tomato sauce thinly sliced 

1 19-02. can tomatoes 1/2 c. grated Parmesan cheese 


1-1/2 tsp. salt 
1/4 tsp. pepper 
Brown beef, garlic and onion in olive oil. Stir in tomato 
Sauce, tomatoes and seasonings. Cover and simmer 20 minutes. 
Cook macaroni; drain. Arrange macaroni, mozzarella cheese, 
Parmesan cheese and meat sauce. Bake 375° for 25 minutes. 
...Becky Jo Crupper, Newton 


HAMBURGER CASSEROLE 


2 lbs. hamburger and 1 onion cooked with hamburger. 

Brown hamburger and 1 cube garlic with it. Pour in 2 cans of 
tomato soup. Add enough water to rinse out can. Then boil 
1l pkg. noodles. Then drain and add salt, pepper and 1 tsp. 
butter and 1 small box velveeta cheese (grated). 
Then fix in layers: layer of noodles, layer of hamburger 
mixture. Make 2 layers and then sprinkle the cheese on top. 
Let set 5 minutes and serve. 

...Gerry Blevins, Hutchinson 
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RANCHO BEANS 


2-1 lb. cans Pork & Beans 2 tsp. vinegar 
1 can red kidney beans (drained)1l tsp. garlic salt (opt.) 
2 c. chopped onions 2 lbs. hamburger 
l c. catsup (cooked and crumbly) 
Bake at 425° for 10 minutes. Reduce heat to 350° for 30 
minutes. ... Minnie Hege, Newton 


AMERICAN STYLE PIZZA 


1 pkg. hot roll mix 

1 1b. bulk pork sausage 

1 6-oz. can tomato paste 

2 cloves garlic, minced 

1/8 tsp. pepper 

1-1/2 tbsp. crushed oregano or l tsp. ground 

1/2 lb. sharp process American cheese (2 c. grated) 

1/2 c. grated parmesan cheese 
Prepare dough from roll mix according to package directions 
but omit rising. Divide dough into two parts. On lightly 
floured surface roll out each piece. Stretching to form 
10 inch circles. Place each on greased cookie sheet; clip 
dough at inch intervals around edge and press so edge stands 
up Slightly. Break sausage into small bits in skillet. Fry 
slowly until evenly browned, about 12 minutes. Pouring off 
fat as it accumulates. Drain. Spread tomato paste on dough 
circles. Combine sausage with garlic seasoning; sprinkle on 
top. Sprinkle with American then Parmesan cheese. Bake 
pizza in hot oven (425°) about 20 minutes. Makes 6 to 8 
Servings. ..-Delta Meadows, Haysville 


BEAN BURGER STEW 
1 1b. hamburger 1-16 oz. can of tomatoes 


1 med. onion, diced l lg. can of Pork & Beans 
l med. mango, diced 


Stir hamburger, onion and mango over medium heat until browned. 


Then add the beans and tomatoes. Simmer 30 to hO minutes. 
Salt and pepper to taste. ...Gerry Blevins, Hutchinson 


TATER-TOT PIE 


Pat 1 to 2 lbs. hamburger evenly in bottom of casserole. 
Pour 1 to 2 cans cream of celery soup over this. Cover with 
Tater Tots. Bake covered 30-5 minutes and uncovered til 
Tater Tots are browned. 350° oven. 

+.-Carol Schulze, Ark City 


SOME CHURCHES ARE TOO COLD TO EVER PRODUCE FRUIT. IT TAKES 
SPIRITUAL WARMTH FOR SPIRITUAL FRUIT TO GROW. 
.. -CTB 
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MEAT BALLS 'N GRAVY 


1 1b. hamburger 

l slice bread, broken up 

1/2 c. milk 

3 tbsp. tomato sauce (or catsup) 

2 tbsp. chopped onion 

2 tbsp. green pepper 

salt, pepper and worcestershire sauce to taste 

(these amounts are approximate--adjust to your own taste) 
Mix well and make into at least 12 small meat balls. Brown 
til done in skillet. Pour off fat. Add one reg. can mushroom 
Soup and small amount of water. Simmer 15-20 minutes. 
«..Carol Schulze, Ark City 


BAKED LASAGNA LASAGNE AL FINE 


1-1/2 1b. ground beef 1-1/2 c. cream style 

1-1/2 tsp. garlic flakes cottage cheese 

1-1/2 tsp. parsley flakes 1 beaten egg 

1-1/2 tsp. basil 1 tsp. pepper 

1 tsp. salt 1 tbsp. parsley flakes 

1-15 oz. can tomato sauce 1/2 c. grated Parmesan cheese 
6 large lasagna noodles 1/2 lb. Mozzarella cheese 


(sliced thin) 
Brown meat slowly; spoon off excess fat. Add the next 5 
ingredients and simmer, uncovered, to blend flavors. Stirring 
occasionally. Cook the noodles in boiling salted water until 
tender. Drain. 

Combine cottage cheese with egg, seasoning and Parmesan 
Cheese. Place in layers in an 11x7x2 inch glass baking dish. 
One half of cooked noodles and half of the cottage cheese 
mixture and one half of the mozzarella cheese. Pour over this 
one half of meat sauce. Repeat layers. Bake at 375° for 30 
minutes. Add additional Mozzarella Cheese for garnish if 
desired. Let stand 10 to 15 minutes before cutting into 
squares. Yield: 6 servings ...Delta Meadows, Haysville 


HAMBURGER PIE 


1 1b. of hamburger 1 can tomato soup 
1 chopped onion 5 med. potatoes, mashed 
1/2 tsp. salt 1/2 c. shredded cheese 


dash of pepper 

1 can of green beans 
Cook hamburger and onions. Add green beans and soup. Pour in 
your baking dish or pan. Drop potatoes on top of it. Sprinkle 
cheese over the top of that. Put in the oven at 350° for 25 
to 30 minutes. .+.Connie Hamby, Hutchinson 


...One time when it is good to have ears and hear not is 
when gossip comes. «..CTB 
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YANKEE STEAK 
1 lb. round steak, 1/2" thick 1-8 oz. can tomato sauce 
1/u c. flour 1 tsp. garlic salt 
1 tsp. salt l-hoz. pkg. shredded sharp 
1/4 tsp. pepper cheese 


Kraft oil--enough to brown steak 

1 med. onion, sliced thin 
Cut steak into serving size pieces. Combine flour, salt and 
pepper, pound into steak. Brown in oil. Place in shallow 
baking dish. Cover with onion slices, garlic, salt and 
tomato sauce. Bake 350° 4O minutes. Sprinkle with cheese. 
Return to oven until cheese melts. 

...Helen Robison, Ark City 


HAM LOAF 
2 lb. Ham 
1 lb. Pork shoulder 1/8 tsp. pepper 
2 eggs, beaten 1/2 tsp. salt 


1c. stuffing--bread crumbs 1/2 tsp. mastard 
1-1/2 c. milk 
Mold into loaf and pour over it 1 can tomatoes. Cook at 350° 
for 2 hours. 
Horse Radish Sauce: to eat on Ham Loaf 
1/2 c. Horse Radish to 1 c. mayonnaise 
...Connie Hamby, Hutchinson 


UPSIDE DOWN TEXAS PIE 


1 1b. hamburger 

2 tsp. fat 

1-1/2 c. cooked tomatoes 

2-1/2 c. cooked beans (dried) 

1 med. onion, chopped 
Method: Salt, pepper, chili powder to taste. Brown onions 
in fat. Add meat. Cook for 20 minutes. Pour into a 2 quart 
pan. Cover with a batter of cornbread. Cook in hot oven, 
400°, for 20 minutes or until brown. Turn out upside down 
on platter. 
Corn Bread Batter 


I c. flour 

3/4 c. cornmeal 1/4 c. shortening (melted) 
1 tsp. salt 1c. milk 

3 tsp. baking powder 2 eggs 


2 tbsp. sugar 
(P.S. I use an iron skillet to bake mine in.) 
..Mary Gregory, Ark City 


...If we expect Jesus to have mercy on us, then let us 
have mercy on others. vsa GIB 
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ENCHILADA CASSEROLE 


1. Boil 2 lbs. hamburger in water til done. Drain water; 
add 2 tbsp. chili powder, salt, pepper and garlic powder 
to taste, and 1 chopped onion. 

2. Make sauce: 2 large cans tomato sauce, 2 (lps oz.) cans 
taco sauce and 1/2 c. grated cheese. Heat in pan. 

3. Line pan with corn tortilla shells. Put in hamburger. 
Another layer of tortilla shells. Pour on sauce. Top 
with grated cheddar cheese. Bake 30 minutes at 350°. 

(One suggestion for serving above: on each individual 
serving, put lettuce and tomato salad, and top with 


Catalina dressing.) ...1iz Miller, Newton 
FIDED 
1-1/2 lbs. chuck roast cut in 1" cubes 
3 med. potatoes, diced 1 tsp. cumin seed 
8 oz. raw spaghetti 1 tsp. oregano 
2-8 oz. cans of tomato sauce 1 tsp. black pepper 
3 tbsp. dry minced onion water 


Brown meat, then set aside. In a skillet with a little bit 
of oil, fry spaghetti (break long pieces in half) just until 
brown. 

In a h-quart dutch oven combine browned meat, browned 
spaghetti, potatoes, sauce and spices. Add enough water to 
completely cover. Cook on low heat after bringing to a boil 
for about an hour or until spaghetti and potatoes are tender. 

...Rose Ann Gomez, Ark City 


CHOP SUEY 


2 lbs. stew meat (or any kind you would like.) 

2c. celery, diced 

2c. onions, chopped 

4 tbsp. Soy Sauce 

1 tbsp. bead molasses (La Choy brown gravy sauce) 
Brown the meat with a little shortening. Then add the celery, 
onions, soy sauce, bead molasses, salt and pepper(to taste), 
and a little water. Cook slow and stir often. After that is 
done, add 1 can of bean sprouts, (drained) and a can of Chop 
Suey Vegetables (drained). If there is juice, thicken it with 
corn starch. Serve over rice topped with Chow Mein Noodles. 

...Pat Hedlund, Salina 


TACO'S 
2 lbs. ground beef 2 tsp. chili powder 
2 tsp. cumin 2 tbsp. salsa brava 
2 tsp. oregano salt to taste 


Brown beef and add spices. Put into taco shells. Top with 


lettuce, tomato and grated cheese. i 
... Carol Hastings, Hutchinson 
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SPANISH=STYLE MEAT LOAF 


l c. oatmeal 1/4 tsp. dried rosemary 
3/L c. minced onion or 1/4 tsp. dried oregano 
(3 tbsp. dry minced onion) 1/ tsp. dried basil 
1/4 c. minced green pepper or 2-1/2 tsp. garlic salt 
(1 tbsp. dry green pepper Flakes)1 tsp. prepared mustard 
2 eggs 1-8 oz. can tomato sauce 


2 1b. ground beef 

Heat oven to 00°. 
In a medium size bowl mix oatmeal, onion, green pepper and 
ground beef. When mixed, add eggs slightly beaten; all the 
spices and 1/2 of the can of tomato sauce. Mix well. Shape 
into a loaf and put in loaf pan. Pour remainder of tomato 
Sauce on top. Bake for 50 minutes or until done. 

-.eRose Ann Gomez, Ark City 


CHIN CHON CHARLIE 


1 1b. hamburger 1/4 tsp. pepper 

l1 c. chopped onions 1 can Cream of Mushroom soup 
3 c. celery, sliced 1 can Cream of Chicken soup 
l c. water l-6 oz. can mushrooms 

1/4 c. uncooked rice (stem & pieces) 


1/4 c. soy sauce 
. Brown hamburger. 
. Mix with all. other ingredients. 
. Bake in 350° oven covered for 0 minutes. 
. Uncover, stir in one #2 can Chow Mein Noodles. 


Funk 


For more tender rice cook the rice and water for 10 minutes 
before adding to rest of ingredients. 


...Erie Houltberg, Los Angeles, CA 


(Salina) 
HAMBURGER SUPREME 


1-1/2 lbs. hamburger (do not salt) 

1 small onion, chopped 

1 small bell pepper, chopped 
Lightly brown the above in skillet. Pour off excessive grease. 
Add: 1-1/2 can tomato soup (undiluted) 

1-1/2 can cream of mushroom soup (undiluted) 

Simmer 20 minutes. 

Pour in greased casserole and top with chow mein noodles. 
Bake in 450° oven until the noodles are toasted. Serve with 
corn bread. -..Betty Carmichael, El Dorado 


... "GOD WANTS HIS CHILDREN TO BE ETERNALLY 
OPTOMISTIC, EXPECTANT AND ENTHUSIASTIC." 
«+-CTB 
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WESTERN CHILI CASSEROLE 


1 1b. ground beef 

1 onion, chopped 

1/4 c. chopped celery 
Brown above ingredients in fry pan. 

1 can chili con carne with beans 

8 oz. can tomato sauce 

8 oz. can water 

salt and pepper to taste 
Add to the first 3 ingredients and cook 5 to 10 minutes. 
3/L to 1 pound grated cheddar cheese 
Frito corn chips or tortilla chips 
Line bottom of baking dish with chips. Layer meat mixture, 
chips, meat then cheese. Top with chips around edge and 
small amount in center. Bake 350° for 30-45 minutes. 

...Golda Ervin, Hutchinson 


SPANISH RICE 
1 1b. ground beef 1 tsp. red pepper 
1 tbsp. dry minced onion 1 tsp. cumin seed 
1 tbsp. dry green pepper 1 tsp. black pepper 
Lc. rice 2. tsp. garlic salt 
2 tsp. chili powder 1-8 oz. can tomato sauce 
water 


Brown meat. Then add onions and rice and green peppers. Add 
spices and tomato sauce. Mix well. Add 1-1/2 c. water. 

Cook in 2 quart saucepan for 30 minutes or until rice has 
absorbed water and is done. ..-Rose Ann Gomez, Ark City 


WALDORF-ASTORIA STEW 


2 lbs. stew meat 1 can (202) tomatoes 
l4 cut-up potatoes 2 onions, chopped 

3 carrots, cut-up 3 tbsp. tapioca 
garlic, salt and pepper 1 tbsp. sugar 

1c. celery 


Bake at 300° for 4-1/2 hours. (Good.) 
...Edna Manly, Ark City 


BARBECUED RIBS 


1 Tbsp. vinegar 2 tbsp. sugar 

1/2 tsp. prepared mustard 2/3 c. water 

1 finely chopped onion 1/4 c. smoked barbecue sauce 
1/2 c. tomatoe catsup 1/4 tsp. salt 


1/2 tbsp. worcestershire sauce 
Combine ingredients and pour over three pounds of ribs. Bake 
in 350° oven for 1-1/4 hours. ...Neva Inboden, Salina 
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TORTILLA AND CHICKEN CASSEROLE 


1 can cream of chicken soup 

1 can cream of mushroom soup 

1 sml. can green chilies 

1 tbsp. chili powder 

Meat of 1 chicken 
Mix well. Spread mix over 1/2 pkg. broken frozen tortillas. 
Top with rest of tortillas and 1/4 c. grated cheese. Bake at 
350° til bubbly and cheese is melted. 

...Linda Cowen, Ark City 


24 HOUR DRIED BEEF MARCARONI CASSEROLE 


l c. maccaroni, cooked 
1/4 lb. grated cheddar cheese (save some of this for on 
top of casserole) 

1c. milk 

1 can Cream of Mushroom or Celery soup 

2 hard boiled eggs, diced 

a few onion flakes 

1 pkg. dried chipped beef 
Mix all together and put in a greased pan. Sprinkle remainder 
of cheese over top. Bake 1 hour, 350°. This can be made and 
put in refrigerator the day before needed. Remove from refrig- 
erator 45 minutes before baking. 

.»..Neva Inboden, Salina 


CASSEROLE OF SALMON 


Combine: 
2 c. salmon 2 tsp. butter 
1c. diced celery 2 tsp. finely minced onion 
2c. milk 1 tsp. salt 


l tsp. Minute Tapioca 
Pour into well greased casserole or pan. Set in oven at 00° 
and cook 30 minutes. Stir occasionally. Cover with small 
baking powder biscuits. Return to oven and bake til biscuits 
are golden brown. ...Florence Meadows, West Wichita 


PORCUPINES (Rice & Beef) 


1 1b. ground beef 2-8 oz. cans Tomato sauce 
1/2 c. raw rice 1c. water 
1/4 c. chopped onion 
1 tsp. pepper 
Mix beef, rice, onion and seasoning. Form into small balls. 
Fry in lightly greased pan until light, turning frequently. 
Add tomato sauce and water. Mix well. Cover and simmer 
about 30 mimtes. One hour for reg. rice. Makes servings. 
...Maryanne Pierson, West Wichita 
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BEEF STROGONOFF 


3 lbs. hamburger (stir, but don't brown too much) 

Salt and pepper to taste 

l large spear of garlic (cut fine) 
Add: 1 can cream of chicken soup 

1 can cream of mushroom soup 

Add 1 carton of sour cream...stir this in just before you take 
it up. This can be served with Chinese Noodles or Chow Mein 
Noodles or tossed salad. ...Gerry Blevins, Hutchinson 


RUBY-RED GRAPEFRUIT CHICKEN 


2 ruby~red grapefruits, peel and section 

1/2 c. whole cranberry sauce 1/) tsp. clove 

1 tbsp. honey 1/2 tsp. salt 

1 fryer (disjointed) 3 tbsp. butter 
Peel and section grapefruit; squeeze all juice from membrane 
into saucepan. 

Add cranberry Sauce, honey, clove and salt. 
Mix well, then bring to boil. Stir in grapefruit sections. 
Brown chicken in butter in frypan; place in shallow pan or 
baking dish. Baste with grapefruit sauce several times. 
Baste frequently. Bake 350° 5 minutes. Serves about 6. 

...Edna Manly, Ark City 


MEAT LOAFETTES 


1 egg 1/2 c. chopped onions 

1 1b. ground beef 1/2 c. bread crumbs 

1 tsp. salt 1 can condensed vegetable soup 
1/8 tsp. pepper (do not dilute) 


1 tsp. Worcestershire Sauce 
Set oven at 50°. Beat egg in mixing bowl, add ground beef, 
salt, pepper, Worcestershire Sauce, onion, bread crumbs and 
soup. Mix lightly with a fork. Spoon mixture into buttered 
muffin tins and round off tops. Bake for 15 minutes. Makes 12 
...Golda Ervin, Hutchinson 


SCALLOPED CHICKEN 


3 c. chicken (stewed and chopped) 


2 c. broth 1 tbsp. onion 

1 can mushroom soup 2 c. Ritz crackers (crumbled) 
1 egg 1/2 c. grated cheese (or) 

1/2 c. celery 1 can cheese coup 


Combine all and bake at 350°....1 to 1-1/2 hours. 
...Nancy Towler, Salina 


... "NEVER GO ABOUT LOOKING FOR LOVE, BUT GO ABOUT SHOWING 


IT, AND YOU WILL FIND PLENTY OF IT."... 
. -CTB 
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LIMA STEW WITH MEAT BALLS 


1c. large dry lima beans l1 c. sliced carrots 

4-1/2 c. water 1/2 c. chopped onion 

1/L c. flour 1 bay leaf 

1/2 c. cold water 2 tsp. salt 

1-8 oz. tomatoes 1/L c. dry bread 

1 c. sliced celery 1/4 c. Worcestershire Sauce 
1/2 tsp. salt 1 1b. ground beef 

1/4 c. milk 


Rinse beans. Place in dutch oven. Add )-1/2 c. water and 
boil 2 mimutes. Cover, let stand 1 hour. Don't drain. Com- 
bine flour and 1/2 c. cold water. Stir into beans; cook until 
thick. Add vegetables, bay leaf, and 2 tsp. salt. Bring to 
boil. Cover and bake in 375° oven for 1-1/2 hours, stirring 
occasionally. Combine crubms, remaining salt, milk, worcester- 
shire sauce. Mix into meat. Shape into meatballs. Add to 
stew. Cover. Baker 5 minutes more. 

....June Cooper, Emporia 


CHICKEN AND RICE 


1-1/3 c. dry rice h4 tbsp. pimientoes 

1/4 to 1/2 c. onion soup (dry) ripe olives 

1 can mushroom soup 4 chicken breasts or whole 
1 can mushrooms chicken 

l-1/4 c. boiling water 1/2 c. slivered almonds 


Mix ingredients. Add salt, pepper and paprika. Lay chicken 
on top. Dot with butter. Bake 375° for 1-1/2 hours. Cover 
with foil. Remove foil last 20 minutes. 

...Edna Manly, Ark City 


BEEF ROLL DINNER 


l medium Minute Steaks 


(salt and pepper) small white onions (peeled) 
2 c. bread stuffing 1 pkg. frozen French Style 
8 oz. can Tomato Sauce Green Beans, thawed (or 1/2 
l tsp. sugar lb. fresh) 


...Beulah Russell, West Wichita 


FORK ROAST 


Sprinkle about 1/2 pkg. Lipton's Onion soup over a chuck roast. 
Do not use any other Seasoning, such as salt and pepper. Spoon 
undiluted Cream of Mushroom soup over roast, and wrap securely 
in double thickness foil. Place on baking sheet and bake at 
350° for about 2-1/2 to 3 hours. 

This is a roast you don't have to worry about. Just put it 
in the oven and forget it. It is nice and tender with a 
different flavor. »..Becky Crupper, Newton 


BIEROCKS 


For the roll part: 
l c. all bran cereal 1/2 c. sugar 
l c. coiling water l c. shortening 
l-1/2 tsp. salt 
Mix all ingredients in large bowl and cool. Add to first 
mixture: 2 eggs, well beaten 
2 cakes yeast, dissolved in lukewarm water 
6 c. flour 
Let rise to double in bulk; work down and let rise for 10 
minutes more. 
Filling for rolls 
Brown two pounds of hamburger and 1 large diced onion together. 
Add 1/2 small head of shredded cabbage, salt and pepper to 
taste. 
Combire and cook for about 20 minutes. Roll dough quite thin 
and cut in 6 inch circles. Put 1 tbsp. filling in each. 
Pinch edges of circle all together and seal tightly. Place 
on greased cookie sheet with folded side down. Let rise and 
bake 375° about 20 minutes. 


May be frozen after they are baked. Reheat when needed for 
meal. 
Optional: For a spicer bierock add: 

1/2 tsp. crushed red pepper 

1/2 tsp. pizza seasoning 

1/2 tsp. all purpose seasoning 

1/4 tsp. oregano 

1/4 tsp. garlic salt 

1/l c. smoked barbecue sauce 

...Neva Inboden, Salina 


CHICKEN WITH RICE 


1 chicken, 2-1/2 to 3 pounds, whole 

1 can cream style soup (opt.) 

1 to 1-1/2 inches water (2 to 3 c.) 

1/2 to 1 c. long-grain rice (rice triples in size) 

1 to 2 onions, quartered 

l bay leaf 

pepper and salt 
Wash chicken thoroughly. Place in pan with water. Cook half 
the time, then add rest of ingredients, making sure at least 
2 cups water remains for rice. 

On stove in dutch oven, simmer to med. temp., 2 hours or 
bake 275°, 2 to 2-1/2 hours or 325°, 1-1/2 hours - or - put 
all together in crock pot and let it go all day. 

...Carol Schulze, Ark City 


««-"WITHOUT GOD, HISTORY IS JUST A SERIES OF 


BLIND DATES." 
.+.CTB 
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SWEET AND SOUR MEATBALLS 


1 1b. ground beef 

1 tsp. salt 

1 tsp. pepper 

1/2 c. sweet pickles with juice 

1 tbsp. cornstarch 

8 slices pineapple with syrup from #2 can 
Season ground beef with salt and pepper. Make meatballs about 
1" in diameter. Brown in skillet. Add pineapple syrup, 
pickles and pickle juice. Make a paste by gradually stirring 
water into cornstarch. Add to skillet. Cook until clear. 
Add pineapple slices. Simmer 5 minutes. Serve with noodles 
or spaghetti, cooked in salted water. 

...Minnie Hege, Newton 


CHILI 


2 pound hamburger 
Cover with water and boil until redness is gone. Drain. Add: 
one (1) can of Campbell Onion Soup or one (1) package Lipton 
Onion Soup; one (1) can Tomato Sauce and half a bottle of 
catsup; one (1) package of Chili Mix or one (1) bottle of 
Old Southern Chili Mix; one (1) or 2 cans of Chili Beans in 
chili sauce. 
Simmer slowly for at least a half hour. Add water to desired 
thickness. Rinse soup cans, beans with water. 

«..Shirley McWilliams, Salina 


HAMBURGER STEW 


1 1b. ground beef 1 can corn (opt.) 

1 onion, parred 1 can green beans (opt.) 
1 can condensed tomato soup salt and pepper to taste 
6 potatoes, parred 1/2 tsp. thyme 

8 carrots, parred 1/2 tsp. marjorum 

1 can peas (opt.) 


Put all ingredients together with soup on top and cook 3 to h 
hours in slow cooker or cook slowly on stove. 
-..Golda Ervin, Hutchinson 


CHICKEN TETRIZ2ZA 


Cook boney chicken pieces with bay leaves until tender. Re- 
move meat from bones and strain broth. Add chopped celery and 
onion to broth. Heat to boiling; add spaghetti and cook until 
tender. (Can add leftover gravy to broth for flavor.) Add 
chicken to spaghetti mixture, thicken broth if needed. Pour 
into buttered dish, sprinkle with grated cheddar cheese. Bake 
350° for 15 minutes. Top with buttered bread crumbs and more 
cheese. Return to oven another 15 minutes or until brown and 
bubbling. ...Connie Golbek, Russell 
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SCALLOPED CHICKEN 


1 chicken -- cooked, boned and chopped 

4 c. soft bread, broken into chunks 

L c. broth 

salt and pepper 
Mix well, and put in buttered pan. Dot with butter. Bake 
at 350° for 1 hour. ..-Minnie Hege, Newton 


HAMBURGER STROGANOFF 


1/2 c. onion, minced 1/4 tsp. paprika 

1/4 c. butter l sml. can mushrooms 

1l 1b. ground beef 1 can cream of chicken soup 
2 tbsp. flour loc. sour cream 

2 tsp. salt 


1/4 tsp. pepper 
Saute onions in butter until golden. Stir in beef and next 
five ingredients; saute 5 minutes. Add soup. Sinmer uncover- 
ed for 10 minutes. Pour sour cream over mixture. Stir in 
noodles and heat. ...Ada Macoubrie, Abilene 


CHICKEN CASSEROLE 


G. cooked or canned chicken, diced 
c. condensed cream of chicken soup 

mixed with 1/2 c. milk 
C. canned peas 
c. sml. canned whole onions 
pkg. prepared stuffing mix (about 3 cups) 
c. milk, heated with 3 tbsp. butter 
Spread chicken cubes on the bottom of a buttered 9x1 3x2 pan. 
Spread the soup mixture over them; then add the peas in a 
layer then the onions, then the stuffing mix. Pour milk and 
butter mixture evenly over the top. Bake 00° 25 minutes or 
until the top is brown. ..-Elizabeth Lind, Salina 
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GROUND BEEF BAKE 


1 1b. hamburger Instant mashed potatoes, 
1 med. onion L-6 servings 
1 can stewed tomatoes Cheddar Cheese 


1 can french stype green beans 
Brown hamburger and onion, drain. Add tomatoes and simmer. 
Layer in casserole: hamburger mixture, green beans, mashed 
potatoes. Top with grated cheese. Bake at 350° covered for 
30 minutes. +..Carol Schulze, Ark City 


THOSE WHO MAKE THE WORST USE OF THEIR TIME ARE USUALLY THE 
ONES WHO COMPLAIN MOST OF ITS SHORTNESS... 
...CTB 
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HAMBURGER HAWAIIAN 


Mix all together: 

1-145 1b. hamburger 

2/3 c. undiluted canned milk 

1/2 c. chopped onion 

2/3 c. cracker crumbs 

1 tsp. seasoned salt 
Form 10 to 12 patties. Brown in skillet; pour off fat. Add 
sauce (below) and simmer over low heat for 15 minutes. 
Sweet and Sour Sauce: Drain 13 oz. can pineapple chunks, re- 
Serving syrup. Add water to syrup to make 1 cup. Combine 
syrup, 2 tbsp. corn starch, 1/4 c. vinegar, 1/2 c. brown sugar 
and 2 tbsp. soy sauce in pan. Heat til thickened and clear. 
Add pineapple chunks and 1 c. coarsely chopped green pepper, 
(opt.). Serve with mashed potatoes. 

... Carol Schulze, Ark City 


BOY SCOUT STEW 


1 1b. hamburger 
1 can whole kernel corn (drained) 
1c. tomatoes 
Put into pan and cook until done. Add diced onions and 
potatoes and cook until potatoes and onions are done. 
...-Minnie Hege, Newton 


CHILI 
L c. dry pinto beans 1 tsp. red pepper 
10 cups water 1 tbsp. dry minced onion 
2 tbsp. garlic salt 2 - 8 oz. can tomato sauce 
1 tsp. cumin seed 1-1/2 1b. ground beef, or 
2 tsp. chili powder 1-1/2 lb. chuck roast,1" cubes 


Put beans in water. Bring to boil. Then cook on low heat for 
three hours. After three hours add ground beef or chuck roast 
browned, tomato sauce, onion and spices. Cook another hour 
or until tender. «..Rose Ann Gomez, Ark City 


GROUND BEEF STROGANOFF 


1 tbsp. butter 1 2-or 3-0z. can sliced 
1 1b. lean ground beef mushrooms, undrained 

2 tbsp. instant onion 1/2 c. sour cream 

1-1/2 tsp. paprika salt and pepper to taste 


1 can cream of mushroom soup 
Melt butter in pan; add beef and cook until lightly brow. 
Stir in onion and paprika. Add soup and mushrooms; simmer 
10 to 15 minutes. Blend in sour cream; Season with salt and 
pepper. Serve over noodles or rice. 
...Becky Jo Crupper, Newton 
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CHICKEN CASSEROLE 


8 chicken breasts 
Sirmer them in salt water with a dried celery leaves and bits 
of onion until done. Let chicken cool a while in broth; 
then remove bones and make bite size pieces of the chicken. 
Set aside. Strain broth and set broth aside. 

1 pt. sour cream 

1 can mushroom soup 

2 c. chicken broth 

1/2 bag Pepperage Farm stuffing 
Mix sourcream and mushroom soup and stir until smooth. Pour 
over the chicken pieces and stir gently until all chicken 
pieces are covered with the soup mixture. Put this in a 
buttered casserole dish. Mix stuffing and chicken broth and 
pour over top of chicken. 

Bake 45 minutes in 300° oven. Serves 6. 

..-Elizabeth Lind, Salina 


PIZZA BURGERS 


lb. hamburger, cooked and cooled 
lb. cheddar cheese, grated 
large onion chopped (optional) 
sml. can chopped olives, black 
tsp. oregano 
tsp. garlic powder 
sml. can chopped mushrooms (optional) 
reg. can tomato soup 
1/2 c. salad oil or 1/4 c. olive oil 
Mix all together. Let stand at least one hour for flavors to 
mix. Spread on 1" French Bread slices. Place under broiler 
or in oven til bubbly. The extra freezes well. 
--With salad and chips, a terrific meal. 
--Makes a lot! And is a big hit with the young people. Make 
ahead and it's ready to go. 
.-..Carol Schulze, Ark City 
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BROCCOLI RICE SUPREME 


1 pkg. frozen broccoli 1/2 c. chopped celery 
1 can chicken soup 1/2 c. chopped onions 
1 jar (8 oz.) Cheese Whiz 1/2 c. milk 


Cook broccoli and rice as directed on package. Saute! onion 
and celery in vegetable oil. Combine milk, cheese and soup. 
Bring to a boil. Combine all ingredients. Bake 5 minutes 
at 350°. ...Minnie Hege, Newton 


...'MAY THE WORDS OF MY MOUTH AND THE MEDITATIONS OF MY 


HEART PLEASE YOU, O LORD." 
...CTB 
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FOOTBALL STEW 


2-1/2 lbs. stew meat 1/2 tsp. garlic powder 
1-1/2 large onions 1 bay leaf 

6 or more carrots 2 tbsp. soy sauce 

2 or 3 stalks celery 1 tbsp. sugar 

5 or 6 potatoes 1 tsp. salt, sprinkle of 


3 c. tomato juice pepper 
3 tbsp. tapioca (not pearl type) 
Cut stew meat in 1" cubes. Place on bottom. Cut onions in 
fourths and place on top of meat. Cut carrots in thirds, 
celery in 2" chunks and potatoes in fourths. 


Mix and pour last seven ingredients over meat and vegetables. 


Stir.In roaster: cover tightly with aluminum foil. Seal tight 
so steam won't escape. Don't look til time is up. Cook 
5-9% hours at 300°. Or use crock pot 7-8 hours. 

... Carol Schulze, Ark City 


FRIED RICE 
Cantonese style (This is fried rice served in American 
resturants.) Serves 3-5 
3 eggs 
1/2 tsp. monosodium glutamate 
1/2 tsp. dry sherry 3 tbsp. minced onion 
salt and accent to taste 4 c. cooked rice 
1/3 c. vegetable oil l tsp. soy sauce 
3 tbsp. minced celery 1/2 tsp. worcestershire sauce 


Beat together eggs, salt and accent. Heat skillet with oil. 
Stir in onions and celery. Cook until just tender; then add 
egg mixture. Scramble breaking in small pieces. Add remain- 
ing ingredients and cook 10 minutes or until well heated. 
Diced pork may be added for pork fried rice. Shrimp for shrimp 
fried rice or most any meat can be added. 

...Bessie Baker, El Dorado 


ROAST SHOULDER OF LAMB 


l4 to 4-1/2 1b. Lamb shoulder (boned and rolled) 

1 clove garlic, cut 

2 tsp. salt 

1/4 tsp. pepper 

1 tsp. dried basil leaves 
Preheat oven to 325°, Wipe meat with damp cloth. Unroll 
lamb. Rub inside portion with garlic, and sprinkle with com- 
bined salt, pepper and basil. Roll up, tie with twine. Place 
on rack in shallow roasting pan. Insert meat thermometer 
away from fat, in center of lamb. For well-done lamb, roast 
2-1/2 hours, or until meat thermometer reads 182°. 

...Loreen Jackson, Abilene 


"I WILL DWELL IN THEM, AND WALK IN THEM; AND I WILL BE 
THEIR GOD." II Corinthians 6:16 
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SOMETHING GOOD ABOUT YOU 


WOULDN'T THIS WORLD BE BETTER 

If the folks we meet would say, 

"I know something good about you," 
And then treat us just that way? 


Wouldn't it be fine and dandy 

If each hand clasp, warm and true 
Carried with it this assurance, 

"I know something good about you?" 


Wouldn't life be lots more happy 
If the good that's in us all 
Were the only thing about us 
That folks bother to recall? 


Wouldn't it be nice to practice 
That fine way of thinking, too? 
You know something good about me, 
I know something good about you. 


...Anon. 
-0- 


The following recipes are from: "Winning Recipes from The 
Kansas Beef Council's "Take Steak in Kansas" Beef Recipe 
Contest ......submitted by Barbara Flegler, Russell. 


KANSAS BEEF ENCHILADAS 


1-1/2 lbs. ground beef hot pepper, chopped 

2 large onions, chopped 12 tortillas 

1 can kidney beans, drained grated Cheddar cheese 
1 can refried beans salt and pepper 


2 cans enchilada sauce 
Brown ground beef, add onions, beans, 1 can of sauce; pepper 
and seasoning. Simmer about 30 minutes. Cover each tortilla 
with meat mixture, roll and fasten with toothpick. Place 
side by side in pan and pour remaining can of enchilada sauce 
over. Sprinkle with cheese. Place in 350° oven just to melt 
cheese. Serves 6. 


..-O GOD, HELP ME IN MY DAILY RELATIONSHIPS WITH OTHERS TO 
DRAW UPON THE RESOURCE OF LOVE YOU HAVE FOR ME... CTB 


.-. "THE MAN WHO DOES AS HE PLEASES IS SELDOM PLEASED 
WITH WHAT HE DOES." 
a.4GTB 
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HARDY HAMBURGER SOUP 


1-1/2 pounds ground beef 1/4 c. uncooked rice 
1/2 c. diced carrots 2 c. tomato juice 

1/2 c. diced celery 1-1/2 quarts water 

2 c. diced potatoes salt and pepper to taste 


1/2 c. diced onion 
Brown ground beef in skillet and drain. Combine tomato juice 
and water in kettle. Add vegetables, rice and ground beef. 
Simmer 5 to 60 minutes. Serves 12. 


SILVER-PLATED POT ROAST 


l pounds blade pot roast-1-1/2 inches thick 


3 tbsp. flour 1 tbsp. vinegar 

1 tsp. brown sugar 1 or 2 stalks celery, sliced 
1 tsp. salt 6 whole carrots 

dash of pepper 2 onions, quartered 

1/2 tsp. dry mustard 1 green pepper, cut in rings 
3/4 c. catsup 2 tomatoes, cut in wedges 


1-1/2 tbsp. Worcestershire sauce 
Brown roast slowly on grill over hot coals for 20 to 30 
minutes. Combine next 8 ingredients for sauce. Spoon half 
of sauce onto center of large piece of aluminum foil. Place 
meat on top of sauce and cover vegetables and remaining sauce. 
Fold foil over and seal securely. Bake over slow coals, 
1-1/2 to 2 hours or until tender. Serves 6. 


LEMON PEPPER PINWHEELS 


2 to 2-1/2 pounds beef flank steak 


1l c. cooking oil few drops hot pepper sauce 
2/3 c. water 1 tbsp. lemon pepper 
1/4 c. soy sauce cherry tomatoes 


2 tsp. Worcestershire sauce mushrooms 
Combine oil, water, soy sauce, Worcestershire sauce, hot 
pepper sauce and lemon pepper. Pound flank steak with meat 
mallet until about % inch thick; cut in to 8 to 10 two inch 
strips. Pour pepper marinade over. Refrigerate several 
hours; turning steak occasionally. Drain, reserving marinade. 
Loosely roll each strip around cherry tomato or mushroom 
crown, forming 8 to 10 pinwheels. Put skewer or toothpicks 
in to hold together. Grill pinwheels over medium coals, 
turning once, for rare doneness. Baste with marinade frequent- 
ly. Serves 8 to 10. 


...0f all the things you wear, your expression is the most 
important... CTB 
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MARINATED CHAR-BROILED BEEF 


1 full cut round steak, 2" thick 


1/2 c. soy sauce 1 tbsp. ground ginger 
3 tbsp. honey 1-1/2 c. salad oil 
1/4 c. cider vinegar 2 finely chopped green onions 


1 tbsp. garlic powder 
Trim fat from steak and marinate for ) hours at room tempera- 
ture. Turn steak at the end of each hour. For marinade, mix 
together all ingredients except the steak. 


Drain off the marinade and grill steak on outdoor grill for 
15 minutes on each side (less time for very rare). Remove 
from fire and let stand 10 minutes before carving. Slice as 
thin as possible on the diagonal across the grain. Serves 

8 to 10. 


KANSAS BEEF LIVER "SUPREME" 
1 pound beef liver, sliced in 6 slices 


6 slices bacon 
Combine and chill in refrigerator 1 hour: 


3 med. carrots, diced 1-1/2 tsp. Italian salad 
3 fresh tomatoes, diced dressing mix 

1 green pepper, diced 1/2 tsp. salt 

1 onion, diced 1/4 tsp. pepper 


6 slices American cheese 
Fry 6 slices of bacon and lay aside. Add 3 tbsp. shortening 
to bacon fat in skillet and fry 6 slices of fresh trimmed 
beef liver until it is nearly done. Transfer to a cookie 
Sheet and pile a generous amount of vegetable mixture on top 
of each liver piece, lay a strip of crisp bacon on top, and 
then a slice of American cheese. Broil until cheese is melted. 
Serve immediately. Serves 6. 


CASHEW BEEF 
1 pound ground beef 1/2 c. chopped celery 
l med. onion, minced 1 sml. can mushrooms bits and 
1 can cream of mushroom soup pieces 
l can cream of chicken soup 1/2 c. cashew nuts 
1/2 c. milk l oz. noodles, cooked and 
1/4 c. chopped green pepper drained 


Brown ground beef and onion. Add the remaining ingredients. 
Pour into greased casserole and top with potato chips or 
crumbs. Bake 1-1/2 hours at 350°. Serves 10. 


"TAKE STEAK IN KANSAS" Beef Recipes 
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MINIATURE MEAT TURNOVERS 


1/2 pound ground beef 
1c. drained bean sprouts 
1/2 c. sliced water chestnuts 
2 tbsp. chopped onion 
1 envelope beef flavor mushroom mix 
2 pkgs. refrigerator crescent rolls or homemade yeast 
dough rolled to 1/4" thickness and cut into triangles or 
squares. 
Preheat oven to 375°. In a medium skillet, combine all the 
ingredients (except the bread dough triangles); brown well. 
Separate crescent dough as package directs; cut triangles in 
half. Place spoonful on mixture in center of each triangle; 
fold over and seal edges. Place on ungreased cookie sheet; 
bake 15 minutes or until golden. Makes 32 turnovers. 


STEAK AND ZUCCHINI BAKE 
1 pound round steak, cut into strips 


Zucchini sauce: 


3 tbsp. butter 2 med. zucchini squash, diced 
2 tsp. salt l sml. onion, minced 

1-1/2 tsp. sugar 1 sml. green pepper, minced 

l tsp. garlic salt 1/2 tsp. oregano 

1/2 tsp. sweet basil 1-16 oz. can tomato puree 


Grease a 1 quart casserole and lay round steak on the bottom. 
Combine the zucchini sauce mixture and spoon 1 cup over the 
meat. Continue alternating the meat and sauce until the sauce 
is the final layer. Bake 45 to 55 minutes in a 350° oven. 
Serves 6 to 8. 


BARBECUED BRISKET SLICES 


l4 pounds fresh boneless beef brisket 

1/4 cup liquid smoke salt and pepper to taste 
Marinate brisket with liquid smoke, salt and pepper for 2 to 
3 hours. Wrap brisket in aluminum foil and place in baking 
pan. Bake ) hours at 275°. Cool and place in refrigerator 
overnight. Cut into thin slices across the grain. Place 
slices in a baking pan. 
Barbecue sauce: 


1/2 c. lemon juice 1 tsp. chili powder 
1 medium onion, chopped 1/2 tsp. salt 
l c. catsup dash of Tabasco sauce 


1 tbsp. Worcestershire sauce 1/2 to l c. water 
Combine sauce ingredients and simmer 30 minutes. Pour over 
meat and heat for 1 hour in at 275° oven for 2 hours in a 
stoneware cooker. Serves 8. 


"TAKE STEAK IN KANSAS" recipes 
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% CAKES AND FROSTINGS 
% PIES AND COBBLERS 
% COOKIES AND CANDIES 
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FORGET IT 


If you see a tall fellow ahead of the crowd 

A leader of men, marching fearless and proud, 

And you know of a tale whose mere talking aloud 
Would cause his proud head to in anguish be bowed 


It's a pretty good plan to forget it. 


If you know of a skeleton hidden away 

In a closet, and guarded and kept from the day 
In the dark, whose showing, whose sudden display 
Would cause grief and sorrow and lifelong dismay 


It's a pretty good plan to forget it. 


If you know of a spot in the life of a friend 

We all have spots concealed, world without end, 

Whose touching his heartstrings would play or rend, 
Till the shame of its showing no grieving could mend, 


It's a pretty good plan to forget it. 


If you know of a thing that will darken the joy 
Of a man or a woman, a girl or a boy, 
That will wipe out a smile or the least way annoy 
A fellow, or cause any gladness to cloy, 

It's a pretty good plan to forget it. 


... Author Unknown 


72 


APPLESAUCE CAKE 


1/3 c. butter 1 egg 

l1 c. dark brown sugar 1c. strained unsweetened 
1 tsp. cinnamon applesauce 

1/h tsp. cloves 1c. raisins 

1/l tsp. salt 1/ c. nuts 

1 tsp. soda 


Cream butter and sugar, add rest of ingredients, and beat one 
minute. Half fill greased loaf pan. Baker 45 minutes, 350 . 
...Bertha Huffman, Abilene 


HEAVENLY BUNT CAKE 


3 eggs 1 sml. can coconut 

1-2/3 c. sugar 1 sml. can crushed pineapple 
3 c. flour (juice and all) 

1 tsp. soda l c. nuts 

1 tsp. salt l c. preserves -- any kind 
1 tsp. cinnamon 1-1/4 c. Wesson Oil 


Cream oil and sugar; add eggs one at a time. Add dry ingred- 
ients sifted together. Mix with oil, sugar and eggs--add 
pineapple, preserves, coconut and nuts. Bake at 350° for one 
hour and 20 minutes. ...Lometta Swanson, McPherson 


DATE NUT CAKE 


3 eggs l c. chopped nuts 
pinch of salt 1c. dates, chopped 
2 c. sugar 1 tsp. soda 

2/3 c. flour 1-2/3 tbsp. vinegar 


Stir all together. Bake in quick oven. 
...Vera Millar, Salina 


ITALIAN CREAM CAKE 


Cream: 2 c. sugar 
1 stick oleo 
1/2 c. Crisco 
Add: 5 egg yolks, one at a time 
Add: 2c. sifted flour 
1c. buttermilk 
1 tsp. soda 
1 c. angel flake coconut 
1 tsp. vanilla 
Beat 5 egg whites and fold into above mixture. Bake in 3 layer 
pans 350° oven for 30-35 minutes. Let cool before frosting. 
FROSTING: 1 lge. pkg. cream cheese (soft) 
l stick oleo (soft) 
l box powdered sugar 1 tsp. vanilla 
Mix well; add 1 c. coconut and 1/2 c. chopped nuts. 
...liz Miller, Newton 
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CHOCOLATE SHEET CAKE 


In a small pan put: 1 stick oleo 
l c. water 
1/2 c. Crisco 
3 tbsp. cocoa Let heat until melted. 
In a bowl add: 2 c. sugar 
2c. flour 
1 tsp. soda 
Pour hot ingredients over dry ingredients. Beat well. Add 
2 eggs, 1/2 cup buttermilk. Bake in a cookie sheet 350° for 
15 minutes. Do not overbake. 
ICING: In same pan, put one stick of oleo, 1/3 c.milk and 
2 tbsp. cocoa. Heat until melted. Pour over a one 
1b. box of sifted powdered sugar. Put icing on cake 
as soon as it comes out of oven. 
...Wilma Jones, Newton 


ICE BOX CAKE 
l c. sugar l c. pineapple (drained) 
1/2 c. butter l c. nuts 


2 eggs (beat extra good) 


Just add all together as it comes. Take enough Graham Crackers 


to mash fine and put it in a glass plate to cover it then 
add the mixture..about half. Then another layer of crackers 
then the rest of the mixture and just a few crackers. Leave 
in refrigerator over night. Serve with whip cream and a 
cherry on top. «..Faye Donhan, McPherson 


GRANDMA'S MUD CAKE 


3/4 c. butter or margarine 2c. sugar 
1/2 c. cocoa pinch of salt 
l c. boiling water 1 tsp. soda 
3/4 c. buttermilk 2 eggs 

2c. sifted flour 1 tsp. vanilla 


Cream sugar and butter; add eggs, salt and cocoa. Mix well. 
Add flour and milk alternately. Add vanilla. Dissolve soda 
in boiling water and add to mixture. Mix well. 

Batter will be thin in consistancy. Pour into 2 greased 
and floured 9 inch cake pans, or a 9 x 13" baking loaf pan. 
Bake 45 minutes at 350° or until toothpick inserted comes out 
clean. Frost with your favorite icing. 

«..Lucille Somer, Russell 


COCKTAIL DESSERT 


1-1/2 c.flour 1 tsp. soda 1/2 c. nuts 
l1 c. sugar 1 egg 1-# can 
1/2 tsp. salt 1/2 c. brown sugar Fruit Cocktail 


Cook 350° for 25 minutes, turn to 310° until done. 
-..Opal Rogers, Salina 
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LAZY DAIZY CAKE 


eggs 
c. sugar 
Ce. four 


c. hot milk with 2 tbsp butter added 

tsp. baking powder 

tsp. salt 

tsp. vanilla 

Mix all ingredients, with hot milk and butter added last. 

Bake and frost while still hot. 

Frosting: Cream 1/2 c. butter or oleo with 3/4 c. packed brown 
sugar til fluffy light. Beat in 1/h c. cream (or canned milk) 
til smooth, then stir in 1-1/4 c. chopped pecans and 2/3 c. 
flaked coconut (or 1-1/2 c. coconut without nuts). Mix and 
let stand while cake is baking. Put on cake while still hot, 
broil til browned. .«..Carol Schulze, Ark City 
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PIE FILLING CAKE 


1 can pie filling 1 tsp. vanilla 
2c. flour 2 eggs, beaten 
1 tsp. salt 2/3 c. oil 

l c. sugar 3/4 c. walnuts 


1-1/2 tsp. soda 
Spread pie filling on bottom of 9 x 13 pan. (Do not grease 
pan) Combine dry ingredients; sprinkle over pie filling. 
Mix eggs, vanilla, oil and nuts. Pour over ingredients in 
pan and stir until blended. Bake at 350° for 0-50 minutes. 
(approximately 45) (Use any kind of pie filling.) 
...Pat Hedlund, Salina 


FLUFFY FROSTING 


L tbsp. flour 1/2 c. margarine 
1 c. milk 1/3 c. shortening 
1 c. sugar l tsp. vanilla 


pinch of salt 
Mix flour and milk, cook until thick. Set aside to cool. 
Cream remaining ingredients. Add cooled flour mixture. Beat 
well with mixer until frosting looks like whipped cream. 
...Connie Hamby, Hutchinson 


FROSTING FOR BROWNIES 


6 tbsp. milk 1-1/2 c. sugar 

6 tbsp. butter 
Bring to boil. Boil for 30 seconds. Remove from heat; add 
1/2 c. chocolate chips. Beat and spread on Brownies while 
hot. ...Gracie Bishop, Hutchinson 


POOR-MAN CAKE 


3-1/2 c. flour 3/4 c. shortening 
2-1/2 c. sugar 1 tsp. cloves 

1-1/2 c. raisins 1 tsp. baking powder 
1 tsp. nutmeg 2 c. hot wate: 

1 tsp. soda 

1 tsp. salt 


Cook raisins in boiling water a few minutes. Add sifted 
ingredients. Mix well. Bake at 350° for 45 minutes. 
.. -Hutchinson 


CARMEL FROSTING 


1-1/2 c. brown sugar 

3/4 c. cream or milk 

2 tbsp. butter 

1/2 tsp. vanilla 
Cook sugar with cream or milk until it forms a soft ball when 
dropped in cold water. Add butter and vanilla. Remove from 
fire. Stir until right consistency to spread. 

...Hutchinson 


STRAWBERRY FROSTING 


2 c. whipped cream (small tub Cool Whip) 
1c. ice cream 
1 large pkg. frozen strawberries (thawed and drained) 
Mix and Spread. 
...Carol Schulze, Ark City 


WHIPPED CREAM FROSTING 


Cook together til thick like paste, cool: 

4 tbsp flour 

1c. milk 
Cream well: 1 c. sugar, 1/2 c. oleo, 1/2 c. shortening and 

1 tsp. vanilla 

Combine creamed mixture with cooled mixture and whip til 
consistency of whipped cream. Can be made ahead of time and 
stored in refrigerator. Refrigerate whatever is frosted with 


this. Makes quite a bit. ...Carol. Schulze, Ark City 
PINEAPPLE CREAM CHEESE ICING 
8 oz. pkg. cream cheese 1 1b. powdered sugar 
1/4 1b. oleo l tsp. vanilla 


1 can (8 oz.) crushed pineapple (well drained) 
Beat cream cheese and oleo until smooth and fluffy. add sugar 
a little at a time, beating well. Blend in vanilla and pine- 
apple. Chill about 30 minutes before icing cake. 
...Hazel White, Hutchinson 
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APPLESAUCE SPICE CAKE 


Cream: 2 c. Sugar 
1/2 c. shortening Add: 2 eggs 
Add: 1 tsp. soda stirred into 2 c. applesauce alternately 
with: mixed together: 
3c. flour 
3 tsp. baking powder 
1 tsp. each nutmeg, cloves and cinnamon 
1/2 tsp. salt 
Add: 1 c. raisins 
l1 c. nuts, added last 
Bake in 9 x 13 inch greased and floured pan, 325° for 5-55 
minutes. 
Frosting: Mix well and spread on cake: 
Te. powdered sugar 
1/2 tsp. cinnamon 3 tbsp. cream 
dash of salt 1/2 tsp. vanilla 
2 tbsp. soft butter 
...Carol Schulze, Ark City 


BASIC PUDDING 


Combine: 1-1/4 c. dry milk 
1/L4 c. cornstarch 
1/4 tsp. salt 
1/2 c. sugar 
Add to the above and heat: 2-1/2 c. water 
Mix with some of the hot mixture, and gradually add, 3 egg 
yolks. Bring to a boil. Add 2 tbsp. butter, 1 tsp. flavor- 
ing (vanilla, almond, black walnut, maple, etc.) 
Variation: 
Chocolate: Use 2/3 c. sugar and 3 tbsp. cocoa 
Fruit Cream: 1 c. drained fresh canned or sweetened berries, 
peaches or pineapple 
Butterscotch: Substitute brown sugar for white sugar and 
use 3 tbsp. butter. 
...Connie Golbek, Russell 


SOUR CREAM FROSTING 
1-8 oz. pkg. Phil. Cream Cheese 
1 stick margarine 
1 lb. powdered sugar 
2 tsp. vanilla 
Combine all ingredients. Mix well. Can be topped with nuts. 
...Carol Hastings, Hutchinson 
... "DO YOUR GIVEN! WHILE YOU'RE LIVING 


THEN YOU'RE KNOWIN! WHERE IT'S GOIN'.” sve aCTBs as 
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APPLE DESSERT 


Combine and let stand 1/2 hour: 

2 c. apples (peeled and cut fine) 

l c. sugar 
Mix together: 

1 egg, beaten 

L Cy flour 

1 tsp. soda 

1 tsp. cinnamon 

1/4 tsp. nutmeg 

1/4 tsp. salt 

1/4 c. salad oil 

1/2 c. nuts 
Mix in apples and sugar. Put in greased and floured 8x8x1s" 
pan. Bake 350° for 30 to hO minutes. 

...Mary Henderson, North Wichita 


OATMEAL CAKE 


Pour 1l-1/L c. boiling water over 1 c. oatmeal; let set 20 
minutes. 


Blend: 
l c. brown sugar 1/2 c. shortening 
l c. white sugar 1 tsp. cinnamon 
2 eggs 1/4 tsp. nutmeg 
1-1/2 c. flour 1 tsp. soda 
1/2 tsp. salt 


Add oatmeal. Bake 5 minutes at 350°. 


Frostin 
5 tbsp. butter or oleo 


1/2 c. brown sugar 1 tsp. vanilla 
1/2 c. cream 1/2 c. chopped nuts 
l c. shredded coconut 
Combine and spread over cake while still warm; place in broiler 
for 3 minutes, or until golden brown. 
...Elsie Miller, Newton 


CHERRY DESSERT 


Crust: 2 c flour l c. oleo, melted 
1/2 c. brom sugar l c. chopped nuts 

Mix well and spread on cookie sheet. Bake 400° oven for 15 
minutes. Cool completely and crumple. Divide in 1/2--use in 
pyrex baking dish 8x12. 
Mix well together: 8 oz. pkg. cream cheese, softened 

1c. powdered sugar 

1 tsp. vanilla 
Pour over crumbs and chill well. 
Take 2 cups Cherry filling or make own pie filling and spread 
over the above; chill. Spread Dream Whip (2 envelopes) over 
the Cherry filling. Chill. ...Mary (?) 
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WHIPPED CREAM CHOCOLATE ROLL 


Fix ahead of time a towel sprinkled (thick) with powdered 
sugar to roll it in. 
Then beat for 10 minutes: 5 egg yolks and 1 c. sugar 
Then mix in: 

3 tbsp. ground chocolate 

1 tbsp. cocoa (or you can use 4 tbsp. cocoa) 

4 tbsp. flour 

1 tsp. baking powder 
Then fold in: the 5 stiffly beaten egg whites. 


Line cookie sheet with alum. foil. Pour batter in 1/2" deep 
in pan. Bake 35 to hO minutes at about 300°. When done 
there will be a little crust around the edges of the cake 
so cut this off. Invert pan and place on your already pre- 
pared towel and take off the alum. foil. Then while it's 
still hot, roll up in the towel as you would a jelly roll. 
Let stay rolled up until it is cool. Then unroll out of 
towel and spread thick with whipped cream and roll back like 
a jelly roll and place on plate and refrigerate until ready 
to eat. Then slice into slices and serve. 

This takes about a pint of whipping cream and if you have 
a little left over you can spread it on the top, and you 
have something delicious. ...Gerry Blevins, Hutchinson 


FRUIT COCKTAIL DESSERT 


Sift together: l c. flour 
l c. sugar 
l tsp. soda 
1/2 tsp. salt 
Add and mix, 1 egg, beaten. Then: l-#2%s size can fruit 
cocktail, drained. 
Mix together well. Spread in 8 x 12" pan. Sprinkle with 
1/2 c. brown sugar and 1/2 c. chopped nuts. Bake 325°, 1 hour. 
...Carol Schulze, Ark City 


CHERRY DELIGHT 


1 large rectangle angel food cake 

2 cans of Wilderness Cherry Pie Mix 

2 pkgs. Dream Whip 

2 boxes vanilla instant pudding 
Cut cake into 1 inch slices and arrange in a 9"x13" pan. Put 
spoonsful of pudding mix over cake slices, then spoonsful of 
cherry pie mix, then spoonful of Dream Whip. Follow same 
procedure and make another layer. Put in refrigerator and 
chill 2 or 3 hours. Can be cut into squares for serving. 

..-Gerry Blevins, Hutchinson 
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PEACH CAKE 


1 (#25 size) can sliced peaches 

1 box butter brickle cake mix 

1/4 tsp. almond flavoring 

1/2 tsp. butter flavoring 

1 stick oleo, melted 

1/2 c. chopped pecans (optional) 
Empty peaches, juice and all in 13 x 9 pan. Stir in almond 
flavoring. Sprinkle cake mix on top-=pour melted butter and 
butter flavoring on top of cake mix and nuts. 

With fork work cake mix into peaches and juice until all is 
moist. Bake in 375° oven about l5 minutes. Serve with whipped 


cream. ..-Helen Robison, Ark City 
PINEAPPLE CARROT CAKE 
2-1/2 c. self-rising flour 1 tsp. cinnamon 
1 tsp. soda 1 can crushed pineapple 
3 eggs I ce Oil 
3 c. grated carrots nuts, if desired 
2 c. sugar 


Mix all at once. Bake at 350° for 40-45 minutes in a 9 x 13 
pan. Frosting 

1 sml. pkg. cream cheese (softened) 

l stick oleo (softened) 

l box powdered sugar 

2 tsp. vanilla 


...Doris Howse, El Dorado 


CHERRY PUDDING CAKE 


1/2 c. shortening 1/2 tsp. salt 
l c. sugar 1-1/2 tsp. baking powder 
1 egg l c.milk 


1 tsp. vanilla 
1-1/2 c. flour 
Mix all ingredients, except cherry, to make batter. Pour into 
pan; spoon cherries on top. Bake at 350° for h5 minutes or 
til done. Vary with other flavor fillings. 
...Carol Schulze, Ark City 


1 can Cherry pie filling 


FRUIT MAGIC 


2 cans Cherry Pie filling 1/2 c. margarine 
1 pkg. white cake mix 1c. chopped nuts 
Spread pie filling in pan. Combine cake mix and nuts in bowl. 
Add margarine and mix until crumbly. Sprinkle over top of 
batter. Bake 350°, 45-50 minutes or until golden brown. 
...Nancy Towler, Salina 
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CAKE AND ICE CREAM LOAF 


Angel Cake pan, 10 x x 2 inches 

1 pint brick green mint or pistachio ice cream 

1 pint brick strawberry ice cream 

1 tbsp. sugar 

1 tsp. vanilla 

2 c. heavy cream, whipped 

1- oz. can (1-1/2 c.) moist shredded coconut 
Rub brown crumbs from cake. Cut cake lengthwise in 3 layers. 
Cut ice cream bricks in thirds lengthwise. Cover bottom cake 
layer with mint ice cream. Add second cake layer. Cover with 
the sliced strawberry ice cream. Add last layer of cake. 
Blend sugar and vanilla into whipped cream. Spread over top 
and sides of loaf. Sprinkle with coconut. Place in freezer 
or freezing compartment of refrigerator until whipped cream 
is firm. Serve immediately. Makes 8 to 10 servings. 

...Jean Shulka, Abilene 


STACKED CAKE 


1/2 c. butter 

1-1/2 c. graham crackers crumbs 

1 can Eagle Brand milk 

l pkg. 6 oz. semi-sweet chocolate chips (1 c.) 

1 can flaked coconut 

1 c. chopped nuts 
In 13 x 9 inch pan, melt butter; remove from heat. Sprinkle 
crumbs over butter. Pour sweetened condensed Eagle Brand milk 
evenly over crumbs. Top with chocolate chips, coconut and 
nuts: press down gently. Bake at 350 for 25 minutes or til 
golden brom. Cool. Cut into 3 x 1-1/2 inch bars. 

...Edna Manly, Ark City 


VALENTINE CAKE 


2--1 oz. bottles red food coloring 


3 tbsp. cocoa l c. buttermilk 

1/2 c. shortening 1/2 tsp. salt 

1-1/2 c. sugar 1 tsp. soda = 
2 eggs 1 tbsp. vinegar 


2-1/4 c. sifted flour 

Make a paste of red food coloring and cocoa and set aside. 
Cream shortening and sugar. Add eggs and coloring paste. 
Add buttermilk, flour, salt and vanilla. Add soda and 
vinegar. Pour into heart shaped pans(greased and floured). 
Bake in pre-heated oven 350° for 30 minutes or until done. 
Frost with Fluffy Frosting. 

...Connie Hamby, Hutchinson 


««- "LET THY LOVE AND LET THY GRACE 
SHINE UPON OUR DWELLING PLACE." ...CTB... 
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DUTCH APPLE CAKE 


1 pkg. (18s0z.) Spice Cake Mix 

1/2 c. butter or margarine, melted 

2 eggs 

1 can apple pie filling 

3/4 c. firmly packed light brown sugar 

1 tsp. cinnamon 

1/4 c. butter or margarine, softened 

1/2 c. chopped nuts 
In large bowl, combine dry cake mix, melted butter and eggs. 
Blend well. Spread on bottom of 13 x 9" baking pan. Spoon 
pie filling evenly over batter. In small bowl, combine brown 
sugar and cinnamon. Cut in softened butter. Stir in nuts. 
Sprinkle over pie filling. Bake at 350° for 50 minutes or 
until cake springs back when touched lightly. 

...Sharon Brown, Abilene 


WATERGATE CAKE 


1 pkg. white cake mix 1 pkg. (3 oz.) pistachio 
3/4 c. cooking oil instant pudding 

3 eggs 1c. chopped nuts 

l c. seven up 1/2 c.coconut 


Combine all ingredients in order given and mix well. Pour 
into a greased and floured 9 x 13 inch pan. Bake at 350° 
for 5 minutes. 

COVER UP ICING 


2 envelopes ( 3 oz.) whipped topping mix (dry) 

1-1/2 c. milk 

1 pkg. (3 oz.) pistachio instant pudding 

1/2 c. coconut 

3/4 c. chopped nuts 
Combine topping mix, milk and pudding. Beat until thick. 
Spread on cake. Sprinkle with coconut and nuts. 

...Letha Baker, El Dorado 

VARIATION BY: Liz Miller, Newton 


RHUBARB CAKE 


Cream: 1/2 c. butter 

1-1/2 c. brown sugar 
Add and beat well: 1 egg 
Sift: 2 c. flour, 1/2 tsp. salt, 1 tsp. baking soda 
To creamed mixture, alternately add sifted ingredients and: 
1 c. milk, 1 tsp. vanilla 
Add 2 c. fresh rhubarb cut in pieces. 
Pour into greased and floured 9 x 13" baking pan. Top with 
mixture of 1/2 c. sugar, 1 tsp. cinnamon. Bake at 350° for 
hO minutes. ...Angie Springer, Salina 
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PINEAPPLE DUMP CAKE 


2c. flour 1 - 16 oz. can crushed 
2c. sugar pineapple 
1/2 c. chopped nuts 2 tsp. soda 


2 tsp. vanilla 2 eggs 
Put in large mixing bowl and mix well. Bake at 375°, 30-35 
minutes or until done. 
Icin 
8 oz. Philadelphia Cream Cheese (room temperature) 
2 tsp. vanilla 
2 c. powdered sugar 
1/2 stick oleo (use butter) 
Mix together and ice cake while still warm. 
...Edna Manly, Ark City 


CARROT CAKE 


1 1b. (8-10) carrots -- finely grated 


1-1/h c. salad oil 
1-3/4 c.sugar 


2 tsp. baking powder 
2 tsp. cinnamon 


l4 eggs 1 tsp. salt 
2 c. all purpose flour 1/2 c. chopped pecans 
2 tsp. soda 


Grease and flour three 8" pans. Bake at 350° for 30 minutes. 
Mix oil and sugar in a large bowl. Beat in eggs one at a time. 
Sift dry ingredients and add to egg mixture. Blending well. 
Stir in grated carrots and add pecans. Cool ten mins. in 
pans. Remove~-cool thoroughly. Split each layer in half 
crosswise and frost between each layer and on top. 
Use Pineapple Cream Cheese Icing. 

...-Hazel White, Hutchinson 


ORANGE NUT CAKE 


l c. sugar 1/2 tsp. salt 


1 tsp. soda 1c. sour milk 

1/2 c. shortening l c. raisins 

2 eggs, well beaten 3/4 c. nuts 

2 c. flour peeling from 1 orange 


Cream sugar and shortening. Add eggs; sift flour, salt and 
baking soda together. Add alternately to cream mixture. Add 
milk. Last add the raisins, nuts and orange peels which have 
been ground. Bake in 350 oven for 35 minutes. 

Pour over top while still warm: juice from 1 orange mixed 
with 1/2 c. powdered sugar. 
Can be served plain or with whipped cream. 

.. Mary Gregory, Ark City 


.....”A HOUSE IS A PLACE OF PROTECTION; 


A HOME IS A PLACE OF AFFECTION!" ...CTB 
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COCKTAIL PUDDING 


2c. flour 

1-1/2 c. sugar 2 eggs 

1 tsp. salt 2 tsp. vanilla 

2 tsp. soda 1 large can fruit cocktail 


Mix together and pour into 13 x 9" pan. Mix and sprinkle 
over the top: 1 c. brown sugar and 1 c. nuts. 
Cook 350° 1 hour or until done. 

...Opal Rogers, Salina 


BUTTERMILK CHOCOLATE CAKE 


1 stick oleo 
1/2 c.salad oil 


l c. water Add: 2 eggs 
Heat to boiling; pour over: “~~ 1/2 c. buttermilk 
2c. sugar 1 tsp. soda 
2c. flour 
tbsp. cocoa Bake 30 minutes at 00°, 9x13 pan. 


Icin 
Bring to boil: cook 2 minutes: l4 tbsp. cocoa 
1 stick oleo 
1/3 c. buttermilk 
1 tsp. vanilla 
Add 1 box powdered sugar. Spread over cake while both are hot. 
...Becky Crupper, Newton 


NUTMEG FEATHER CAKE 


1/4 c. butter or oleo 1 tsp. soda 

1/4 c. shortening 1 tsp. baking powder 

1-1/2 c. sugar 1-1/2 to 2 tsp. ground nutmeg 
1/4 tsp. vanilla 1/L tsp. salt 

3 eggs 1l c. buttermilk 


2 c. sifted all purpose flour 
Cream together butter and shortening; gradually add sugar, 
creaming til light. Add vanilla, then eggs one at a time; 
beating well after each. Sift together dry ingredients, add 
to creamed mixture alternately with buttermilk, beating after 
each addition. Pour into greased and lightly floured 13x9x2 
inch pan. Bake in moderate oven (350°). Cool completely in 
pan. ...Jackie White, Ark City 


-..-TO CRY TO GOD FOR OUR CHILDREN IS MUCH BETTER 


AND MORE EFFECTIVE THAN SHOUTING AT THEM.... 
...CTB 


..."THE CHURCH IS A WORK SHOP, NOT A REST HOME." 
...CTB 
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BOILED RAISIN SPICE CAKE 


3 c. raisins 2 tsp. cinnamon 
3 c. water 1 tsp. nutmeg 

2 c. sifted flour 1/2 c. butter 
1 tsp. baking soda 1-1/2 c. sugar 
1/2 tsp. salt 2 eggs 


Cover raisins with water, boil then simmer 20 minutes. Drain 
and reserve 1 cup liquid. Cool. Sift together flour, soda, 
salt and spices. Cream butter and sugar. Add eggs and stir 
well. Stir in dry ingredients alternately with raisin liquid. 
Stir in raisins (and chopped nuts if desired). Bake in 
greased 9 x 13 pan 350° for 60 to 70 mimutes. 


Nutmeg Butter Frosting 
2 tbsp. butter 2 tbsp. cream or evaporated 


2 c. powdered sugar milk 
nutmeg (about 1/ to 1/2 tsp.) 
Will frost 1 - 9 x 13 cake. .. . Cheryl Ashcraft, Newton 


SCRIPTURE CAKE 

(Where it calls for leavening, use soda) 

1 cup Psalms 55:21 

3 cups Jeremiah 6:20 

6 each Isaiah 10:1) 

3-1/2 cups I Kings 4:22 
tsp. I Corinthians 5:6 
little Leviticus 2:13 
cup Genesis 2h:17 
tsp. I Samuel 14:25 
cups I Samuel 30:12 
cup Numbers 17:8 
cups I Samel 30:12 
Season to taste with I Kings 10:10. Mix and follow advice 
in Proverbs 23:1) for making a good boy (beat well). Put all 
in one pan, bake three hours in moderate oven (350°). 

...Ruby Lamer, Salina 
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EASY KOLACHES 


Cream: 1-1/2 c. sugar and 1 c. oleo til light and fluffy. 
Add: 4 eggs, one at a time. 
Add: 2 c. flour and 2 tbsp. almond flavoring. 
Beat 2 minutes. Spread dough in pan. With one can Cherry 
pie filling, make a pattern on the dough of spoons of filling 
across by 5 spoons down. This makes 20 kolaches. Top with 
powdered sugar or drizzle with light glaze. Bake in jelly 
roll pan 350°, 45-50 minutes. 
(Optional: can use lemon juice and apricot for almond and 
cherry, if desired.) 
...Carol Schulze, Ark City 
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CHOCOLATE MAYONNAISE CAKE 


2 a flour l c. sugar 
1-1/2 tsp. soda 1-1/2 tsp. baking powder 
1/L c. cocoa 


Mix together well and add: 1 c. mayonnaise 

l c. cold water 
Bake in greased and floured 9 x 13 pan for 35 to hO minutes, 
in 350° oven. ...Linda Cowen, Ark City 


UPSIDE-DOWN CAKE 


l pkg. (3 oz.) jello peach gelatin 

l1 c. boiling water 

l can (1 1b. 1 oz.) sliced peaches 

1 baked 8 inch white cake layer 

Whipped cream 
Dissolve jello in boiling water. Drain peaches measuring 
syrup. Add water to make 1 cup. Add to gelatin. Chill until 
slightly thickened. Place peaches in a 8" layer pan; cover 
with about 1-1/4 cups gelatin. Top side up place cake layer 
on gelatin over cake. Chill until firm. Unmold. Garnish 
with whipped cream. Makes 6 servings. 

.. Shirley Train, Salina 


COOKIE SHEET CAKE 


Sift together: 2 c. flour, 2 c. sugar, 1/2 tsp. salt 
In sauce pan cook: 1 c. water 
1 stick oleo, or 1/2 c. cooking oil 
h4 tbsp. cocoa 
Bring to boil. Add to dry ingredients. 
Mix: 2 eggs, 1/2 tsp. red food coloring, 1/2 c. buttermilk 
(add 1 tsp. soda to sweet milk) 
Combine all ingredients...bake 20 mins. at 350°. 
Ice with Sheet Cake Icing:1 stick margarine 
6 tbsp. milk 
tbsp. cocoa 
Bring to boil, remove, add 1 box powdered sugar and 1 tsp. 
vanilla. Pour hot icing over cake. 
..-Billie Shaw, Hutchinson 
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STRAWBERRY CAKE 


1/2 c. crushed strawberries (fresh or frozen) 


1/2 c. water 
L Ga GIL 1 box strawberry jello 
h eggs 1 yellow cake mix 


Beat together thoroughly and pour in greased and floured 
9 x 13" pan. Bake 35 minutes at 350°. No frosting needed-- 
just sprinkle top with powdered sugar. 

...Pat Hedlund, Salina 
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BISHOP CAKE 


1 yellow cake mix ground nuts 

1 sml. box instant Vanilla Pudding maraschino cherries 
1 large can crushed pineapple 

1 large Cool Whip 

1 large cream cheese 

Grease and flour cookie sheet. Mix cake as box directed. 

Pour in cookie sheet. Bake as directed, only reduce baking 

time to 15-20 minutes. Let cool. 

Frosting: Mix pudding as directed, set aside. Have cream 
cheese at room temperature--beat. Then mix cheese 
and pudding. Drain pineapple(good). Pour pudding 
and cheese mixture on cake. Then drained pineapple 
on top pudding mix. Then Cool Whip. Sprinkle nuts 
and cherries (cut in half) on top. 

...Estella Thompson, El Dorado 


FRUIT CAKE 
1 1b. pitted chopped dates 2 c. pecans 
1/2 lb. candied cherries 2 slices candied pineapple 
1/2 lb. coconut 1 can Eagle brand milk 


Dice all and mix together. Dough will be stiff. Bake at 
300° for 1 hour in lightly flared pan. (Makes 1 loaf pan.) 
...Linda Cowen, Ark City 


FRUIT SWIRL COFFEE CAKE 


1-1/2 c. sugar 1 tsp. almond extract 
1/2 c. softened oleo 4 eggs 

1/2 c. shortening 3 c. flour 

1-1/2 tsp. baking powder 1-21 oz. can cherry pie 
1 tsp. vanilla filling 


Mix sugar, butter, shortening, baking powder, vanilla, almond 
extract and eggs on low speed, then 3 minutes on high speed. 
Stir in flour. Spread 2/3 of batter in pan. Spread pie 
filling over batter. Drop remaining batter by tablespoonsful 
onto pie filling. 

Bake 350° about 45 minutes. While warm drizzle with glaze. 
Cut into bars. 
Glaze: Mix 1 c. powdered sugar and 1 to 2 tbsp. milk 

thoroughly. 
(Optional: try blueberry instead of cherry.) 
.«-Carol Schulze, Ark City 


Prayer: "Our Father, you have called all of us to be 
followers of Jesus. May some of us also become leaders to 


show men the way to become his loyal followers." 
»...Amen 
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ICE CREAM CONE CAKES 


Use any recipe for cupcakes. 
Pour scant 1/4 cup into flat-bottomed ice cream cone, filling 
scant 1/2 full. 
| Set on baking sheet and bake 15-18 minutes, 400° oven. 
| Frost as desired. 
...Linda Cowen, Ark City 


A SCRIPTURE CAKE 


3/4 c. soft Genesis 18:8 (butter) 


| 
} 1-1/2 c. Jeremiah 6:20 (sugar) 


} 5 Isaiah 10:1) (eggs) 


3 c. sifted Leviticus 24:5 (flour) 


3/L tsp. II Kings 2:20 (salt) 
3 tsp. Amos 4:5 (baking powder) 
l tsp. Exodus 30:23 (cinnamon) 


1/4 tsp. each II Chronicles 9:9 (cloves, allspice, nutmeg) 


1/2 c. Judges h:19 (milk) 


3/4 c. finely cut Jeremiah 24:5 (dried figs) 
3/4 c. II Samel 16:1 (raisins) 
Whole Genesis 3:11 (blanched almonds) 


Bake 1 hour, 325 degree oven. 
...Mary Gregory, Ark City 


STRAWBERRY CAKE 


1 white cake mix 1 pkg. strawberry jello 
4 eggs 1 pkg. frozen strawberries 
1/2 c. milk (save 1/4 c. for icing) 
1c. oi1 1c. nuts 
Bake 5-60 minutes at 350°. 
Ici 


1 can vanilla icing: 1/4 c. strawberries 
«..Sharon Brown, Abilene 
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e.. "GOD KNOWS ALL - SEES ALL - BUT DOESN'T TEII. ALL."... 
«..CTB 
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WACKY CAKE 
Sift together: 1-1/2 c. Cake flour 
l c. sugar 1/2 tsp. salt 
3 tbsp. cocoa 1/2 tsp. soda 


Put in greased cake pan 8x8x2. Make three holes in ingred- 
ients. In hole #1 put 1 tsp vanilla; in hole #2 put 1 tsp. 
vinegar; hole #3 put 5 tsp. melted butter. Pour 1 cup of hot 
water over the whole mixture and mix. Bake in same pan 350° 
for 30 minutes. Cool and ice with favorite chocolate fudge 


icing. ...Jerry mith, Emporia 
CARROT CAKE 
2-1/2 c. flour 1-1/2 c. salad oil 
2 c. sugar 4 eggs 
2 tsp. soda 2 tsp. vanilla 
2 tsp. cinnamon 3-1/2 c. grated carrots 
1/2 tsp. nutmeg 
2 tsp. salt 


Sift dry ingredients, add salad oil, eggs and flavorings. 
Beat until fluffy and light. Stir in carrots. Bake at 375° 
in s x 135 pan for 5-50 minutes. 

...Linda Hibdon, North Wichita 


EGGLESS, MILKLESS, BUTTERLESS CAKE 


2 c.sugar 1c. raisins 
1c. shortening 2 tsp. cinnamon 
2c. water 1/2 tsp. cloves 


1 tsp. nutmeg 
Put on stove and let come to boil. Stir til sugar is dis- 
solved. Cool at least 1 hour. Then add: 

3-1/2 c. flour 1/2 tsp. salt 

2 tsp. soda l c. chopped nuts 
Mix well and pour into prepared 9 x 13 inch pan. Bake at 350° 
til done, approximately 4O minutes. Delicious hot with 
butter and coffee, or hot tea. Š 
...Linda Cowen, Ark City 


PISTACHIO POUND CAKE 


1 pkg. yellow cake mix 1/2 c. milk 
1/2 c. oil 5 eggs 
1/2 c. water 1 envelope Dream Whip 


2 pkgs. pistachio instant pudding mix 
Beat all ingredients together for 5 mins. Bake in greased 
tube pan at 350° for one hour. Dust with powdered sugar if 
desired. ...Hazel White, Hutchinson 
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BANANA SPLIT CAKE 
(use 9 x 13 cookie sheet) 
Bottom of pan: 
2 c. finely crushed vanilla wafers and a stick of butter 
melted. Mix and line bottom of pan. 
Cream filling: 
Mix 1 box powdered sugar and 2 eggs, 1 stick butter. 
Beat 15 minutes. Put on top wafer bottom. 
Slice 6 or 7 bananas on top of filling. Place 1 large can 
crushed pineapple, well drained, on top bananas. Spread 1 
large carton of Cool Whip on top pineapple. Decorate top with 
crushed walnuts or pecans and maraschino cherries. 
...Estella Thompson, El Dorado 


CHOCOLATE CAKE 


Warm together till all melted: 1/2 c. Crisco 
1 stick oleo 
l c. water 
4 tbsp. cocoa 
Add: 2 c. sugar 
2c. flour 
1/2 c. milk with tsp. soda 
1/4 tsp. salt 
1 tsp. vanilla 
2 beaten eggs 
Bake 350° 20 minutes on cookie sheet. 
Icing 
6 tbsp. milk 
1 stick oleo 
1 box powdered sugar 
3-1/2 or 4 tbsp. cocoa 
nuts 
Mix together and spread on cake. ....Opal Rogers, Salina 


ENGLISH TOFFEE BAR COFFEE CAKE 
1c. white sugar 


1/2 c. brown sugar 1 tsp. vanilla 
stick of oleo 2c. flour 


Combine into crumbly mixture. Take out 1/2 c. crumbly mixture. 


To the 1/2 c. crumbly mixture add: 1/2 c. nuts, chopped 
and 3 Heath Chocolate bars, shavedfine, for topping. 

Add to the remaining crumbly mixture: 

2 beaten eggs, 1 c. butter milk, 1 tsp. soda (dissolve in 

buttermilk). Stir for a few minutes. 
Pour into greased pan. Cover with the candy crumb mixture. 
Bake in 350° oven for 25-30 minutes or until done. 

...0sa Fowler, El Dorado 
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DUMP CAKE 


1 can crushed pineapple 

1 can Wilderness pie filling 

1 box white or yellow cake mix 

1 stick oleo or butter 
Spread pineapple over bottom of pan. Then spread pie filling 
over the pineapple. Spread cake mix on top, then dot with 
butter. Bake in 350° oven for 45 minutes. Then turn oven 
up to 00° and brown top 5 to 10 minutes. 

Opal Rogers, Salina... also...Gerry Blevins, Hutchinson 


GERMAN APPLE CAKE 


3 eggs 1/h tsp. salt 

l c. salad oil 1 tsp. vanilla 

2c. sugar 4 c.thinly sliced apples 
2c. flour (peeled) 

1-1/h tsp. soda l c. nuts (optional) 


2-1/4, tsp. cinnamon 
Beat eggs and Salad oil until foamy. Add sugar, salt, flour, 
soda and vanilla. Mix. Add apples and nuts. Mix well. 
Bake in 9 x 13" pan. (greased and floured) 300° for 1 hour. 
...Carol Hastings, Hutchinson 


OATMEAL COFFEECAKE 


Pour 1-1/4 c. boiling water over 1 c. oatmeal and 1 stick 
butter (or margarine). Let stand 20 minutes. Mix with: 


l c. brown sugar 2 eggs (beaten) 
1c. white sugar 1 tsp. soda 
1/2 tsp. nutmeg 1-1/3 c. flour (don't sift) 


pinch of salt 
1 tsp. cinnamon o 
Bake in greased 9x1}3x2 inch pan 25-30 minutes at 350. 


Topping 
6 tbsp. butter l can angel flake coconut 
1/u c. canned milk 1 c. chopped pecans 
1c. brown sugar 1 tsp. vanilla 


Mix all ingredients together well. Pour over hot cake as 
you remove from oven, then place under broiler until topping 
bubbles and sets a little. Brow. 

...Betty Oursler, Newton 


CARROT CAKE 
l eggs l c. white sugar 
1-1/3 c. oil 2 tsp. cinnamon 
2 tsp. soda 2 c. flour 
l c. brown sugar 3 c. raw shredded carrots 


Mix well - Bake 1l hour at 350° in 9 x 13 pan. Frosting: 3 oz. 
Phil. cream cheese, 1/2 pkg. powdered sugar, 1 tsp. vanilla, 
& 1/2 c. butter or oleo. ...Becky Crupper, Newton 
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BROWNIE CAKE 


Stir together: 2 c. flour 
2 c. sugar 
1/2 tsp. salt 
Melt, bring to boil, pour over above and mix: 
1 stick oleo 
1/2 ¢. oil 
h tbsp. cocoa 
1c. hot water 
Add: 2 eggs 
1/2 c. buttermilk 
1 tsp. soda 
1 tsp. vanilla 
Bake 350°, 45 minutes. Test earlier. 
Icing: 6 tbsp. oleo, 6 tbsp. milk, 1-1/2 c. sugar 
Bring to boil and boil 30 seconds. 
Add: 1/2 c. chocolate chips til melted. 


...Carol Schulze, Ark City 


MISSISSIPPI MUD CAKE 


Mix: 1 c. melted margarine 

2 c. sugar 
Add: 4 eggs - beat well 
Add: 1 tsp. vanilla 

1-1/2 c. flour 

2 tbsp. cocoa - blend well 
Fold in: l-4 oz. can coconut 

1-1/2 c. chopped pecans 

Bake in greased 9x13" pan at 350° for 35-0 minutes. 


Cool cake completely - then frost. 
Icing 
1 box powdered sugar 
1/2 c. melted margarine 
1/2 c. canned milk 
1/3 c. cocoa 
1 tsp. vanilla 
Mix well and spread over marshmallow cream. 


Remove 
from oven. Spread 1-7 oz. jar marshmallow cream on hot cake. 


...Cheryl Ashcraft, Newton 


VARIATION BY: Lometta Swanson, McPherson 


... "ONE OF THE MOST IMPORTANT ARTS TO CULTIVATE IS 


LEARNING TO LIVE WITH OTHER PEOPLE HARMONIOUSLY." 


..."JUDGING FROM YOUR DAILY USEFULNESS, WOULD YOU HIRE 


YOURSELF?" «..CTB 
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APPLE CAKE DELIGHT 


2 cans apple Pie Filling 

l c. brown sugar 

1 yellow cake mix 

1-1/2 cubes oleo 

1c. nuts 
Grease pan well; put in canned apple pie filling and sprinkle 
brown sugar and dry cake mix over top and then sprinkle on the 
nuts. Use a flat baking pan and bake at 350° for one hour. 
Can be served with a topping. 

(Cherries may be used instead of apples and a butter brickle 

cake mix instead of the yellow.) 

...Doris Butts, McPherson 


SNOW BALL CAKE 


l c. sugar g 2 envelopes Knox Gelatin 
3 boxes of Dream Whip 1 large Angel Food Cake 
1-#2 can of crushed pineapple 4 tsp. cold water 

1-1/2 tsp. lemon juice box of coconut 

l1 c. boiling water Cherries 


Soften gelatin with cold water, then add boiling water and 
stir until dissolved. Add sugar, lemon juice, pineapple and 
juice of pineapple. Jell until partly firm. 

Whipe 3 envelopes of Dream Whip as instructed on package 
and fold into gelatin mixture. Line pan with waxed paper. 
Break up Angel Food Cake in small pieces. Put a layer of cake, 
then a layer of gelatin with Dream Whip. Garnish with coconut 
and cherries. Chill overnight. 

...Mary Beeler, Haysville 


NO BAKE CHEESE CAKE 


3 egg yolks 2-8 oz. pkgs. cream cheese 
1/2 c. milk 1 tsp. vanilla 

3/k c. sugar 1/2 pt. whipping cream 

l pkg. plain gelatin l box vanilla wafers 

1/2 c. cold water (crushed) 


Beat egg yolks until foamy, adding sugar gradually. Add milk 
and bring to a boil, stirring constantly. Dissolve gelatin in 
water and add to mixture. Set aside and cool. In a large 
bowl, cream cheese and vanilla together. Add first mixture to 
cheese mixture. Whip cream and fold in to mixture also. Grease 
bottom and sides of spring form pan with butter. Line pan with 
crushed wafers mixed with stick of soft butter. Reserve some 
crumbs for topping. Chill several hours. 

..-Karen Wolf, McPherson 


... BETTER IS A DRY MORSEL, AND QUIETNESS THEREWITH, THAN AN 


HOUSE FULL OF SACRIFICES WITH STRIFE." Prov. 17:1 
CE E E E E E e ...CTB 
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FLUFFY WHITE FROSTING 
(an easy version of 7 minute frosting) 


l c. grangulated sugar 2 unbeaten egg whites 
1/3 c. water l tsp. vanilla 

1/h tsp. cream of tartar 

dash salt 


Combine sugar, water, cream of tartar and salt in saucepan. 
Bring to boiling, stirring till sugar dissolves. Very slowly 
add to unbeaten egg whites in mixing bowl, beating constantly 
with electric mixer till stiff peaks form. Beat in vanilla. 
Frosts tops and sides of two 8 or 9 inch layers or 10 inch 
tube cake. . Georgia Livingston, Hutchinson 


MIRACLE CHEESE CAKE 


1-6 oz. pkg. lemon jello l c. Sugar 

l c. boiling water 1 tsp. vanilla 

1/4 c. lemon juice 1 can evaporated milk 
1-8 oz. pkg. cream cheese (chilled) 


Dissolve jello in boiling water. Add lemon juice. Allow to 
cool. Cream together cheese, sugar and vanilla. Add gelatin 
mixture. Whip the evaporated milk and fold it into the gelatin 
mixture. Pour into graham cracter crust and sprinkle some 
crumbs on top. Chill before serving. Serves 15 
CRUST: Combine and press mixture into 9 x 13" pan-- reserve 

some crumbs to sprinkle on top. 

1-1/3 c. graham cracker crumbs (16 crackers) 

1/3 c. brown sugar 

1/2 tsp. cinnamon 

1/3 c. melted margarine 

«.-Sheila Shalin, Newton 


SOUR CREAM CHOCOLATE CAKE 


1c. sour cream l egg 
l c. sugar 1/2 tsp soda 
1 c. flour (regular) 1 tsp. vanilla 


6 heaping tsp. cocoa 
Stir together quickly cream, sugar and egg. Sift flour, cocoa 
and soda together and stir into other mixture. Stir until 
smooth. Add vanilla and mix. Turn into floured pan and bake 
in moderate oven (350°) until done when tested by toothpick. 
.. Peggy Rusk, McPherson 


...The Lord has not asked us to deny ourselves of anything 
that would be profitable unto us. What good would it do 
you to gain the world? You cannot take it with you when 
you leave this life. 

-..CTB 
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PEACH CAKE 


1-1/2 c. Bisquick Mix 
1/2 c. sugar 
1 egg 


2 tsp. shortening 
1 tsp. vanilla 
1--#303 can peaches 


1/2 c. peach juice 
Blend in large mixing bowl all ingredients. 
minutes at 350°. 
ICING: 1 c. powdered sugar 
2 tbsp butter 
1/4 c. peanut butter 


Bake 30-35 


1 tsp. vanilla and milk 
...Helen Weaver, Hutchinson 
"NO EGG" CHOCOLATE CAKE 

3 če flour 2 tsp. vanilla 
2c. sugar 2 c. cold water 
1 tsp. salt 3/4 c. liquid shortening 
6 tbsp. cocoa (if using oleo for shortening 
2 tsp. soda melt first) 


2 tbsp. vinegar 
Mix all ingredients til blended. Bake 350°, 35 minutes. 
...Carol Schulze, Ark City 


RED DEVIL'S FOOD CAKE 


1/2 c. cocoa 

1-1/2 tsp. soda 

1 tsp. salt 

1-1/3 c. cold water 
3 egg whites 


1/2 c. shortening 

l c. sugar 

3 egg yolks 

1 tsp. vanilla 

2-1/2 c. sifted cake flour 

3/4 c. sugar 
Cream shortening and 1 cup sugar until light and fluffy. Add 
egg yolks, one at a time, beating well after each. Stir in 
vanilla. Sift together flour, cocoa, soda and salt} add to 
creamed mixture alternately with cold water, beating well 
after each addition. 

Beat egg whites till soft pæks form, gradually add 3/h 
cup sugar beating till stiff peaks form. Fold into batter, 
blend well. Bake in 2 greased and floured 8xl-1/2" round pans, 
350° oven about 35-40 minutes. Ice with Fluffy White Frosting. 

«Georgia Livingston, Hutchinson 


BURNT SUGAR CAKE 


For the burnt sugar syrup place 1 cup sugar in a pan or 
skillet over low flame stirring constantly until sugar reaches 
a clear brown liquid; then add 1/2 c. boiling water. Stir and 
boil until like sugar syrup. To make the cake...cream 1/2 c. 
butter, 1-1/2 c. sugar. Add 1 c. cold water, 2 beaten egg yolks 


and 2 tsp. baking powder, 2-1/2 c. flour sifted. Mix well. 
Bake 350° 1 hr. for loaf. ..-Ada Macoubrie, Abilene 
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TO HUSBAND AND WIFE 


Preserve sacredly the privacies of your own house, your 
married state and your heart. Let no father or mother or 
sister or brother ever presume to come between you or share 


the joys or sorrow that belong to you two alone. 


With mutual help, build your quiet world, not allowing your 
dearest earthly friend to be the confident of aught that 
concerns your domestic peace. Let moments of alienation, 
if they occur, be healed at once. Never, no never speak 

of it outside; but to each other confess and all will 


come out right. 


Never let the morrow's sun still find you at variance. 
Renew and renew your vow. It will do you good; and thereby 
your minds will grow together contented in that love which 
is stronger than death, and you will be truly one. 

WH oe 


.. "CHRIST IS THE CHRISTIAN'S STANDARD. A CHILD OF GOD 


COMPARES HIMSELF TO NO MAN."..........CTB 

...Youth and beauty i Creates endures forever...... CTB 
.. Don't worry when you ante: the worm is the only thing 
that can't fall down. ...CTB 

THERE IS NO PROSPECT ae nue IN THE WAGES OF SIN..CTB 

BACKSLIDING IS A PORN oF SPIRITUAL HEART TROUBLE....CTB 
IT IS MUCH MORE eon D KNOW WHERE WE ARE GOING THAN TO 
KNOW WHERE WE CAME FROM. su GITB 
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RHUBARB CREAM PIE 


3 tbsp. butter, 3 cups rhubarb, 1-1/4 c. sugar 
Cook slowly until tender. 
Combine: 1/3 c. sugar 
3 tbsp cornstarch 1/3 c. light cream 
3 beaten egg yolks 1/8 tsp. salt 
Add to rhubarb and cook slowly until thicken. When cool pour 
into baked 8" pie shell. Top with meringue. 
Bake 350° oven, 12 to 15 minutes 
«.eAda Macoubrie, Abilene 


CHESS PIE 


Slightly beat, eggs 
Add: 1-3/4 c. sugar 
3/4 c. milk 
3/4 cube margarine (melted) 
dash of salt 
1 tsp. vanilla 
Bake in unbaked 9" pie shell at 325°s. For a brown top add 
2 level tbsp. cornmeal and 2 tsp. vinegar. (May be omitted) 
...Lorrie Sexauer, DeSoto, Texas 
(Minnie Hege, Newton) 


CRAZY CRUST APPLE PIE 


1 tbsp. sugar 2/3 c. shortening 

lc. flour 3/4 c. water 

l tsp baking powder 1 (21 oz.) can apple pie 
1/2 tsp. salt filling 

1 egg 1 tbsp. lemon juice 


1/2 tsp. apple pie spices 
Combine flour, baking powder, salt, sugar, egg, Shortening 
and water. Blend well. Beat 2 minutes at medium speed of 
mixer. Pour batter into 9" pan. Combine pie filling, lemon 
juice and spice. Pour into center of batter. Do not stir. 
Bake 45-50 minutes at 425. ...Minnie Hege, Newton 


CRUSTLESS APPLE PIE 


1 slightly beaten egg 3/4 c. flour 

l c. sugar l tsp. baking powder 
2 c. diced apples 1/2 tsp. salt 

1/2 c. chopped pecans 1/2 tsp. cinnamon 


Mix egg, sugar, apples and nuts together. Add flour, baking 
powder, salt, and cinnamon. Pour into greased pie pan. Bake 
30 minutes at 350°. ...Minnie Hege, Newton 


..."I WOULD BE LIKE YOU, DEAR LORD, AND MINISTER IN LOVE 
TO THE NEEDY." a GTB 
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RAISIN CREAM PIE 


Let cook for a few minutes: 
2/3 c. raisins 
1/2 c. water 
3 tbsp. butter 
1 c. sugar 
pinch of salt 
Then beat: 2 egg yolks 
2 c. sugar 
6 tbsp. flour, level 
l1 c. milk 
1 c. half 'n half 
Stir the first part into this and 1 tsp. vanilla. Stir until 
it gets thick. Pour into a previously baked 9" pie shell. 
Top with meringue. Bake 12 to 15 minutes at 350° or until 
brom. .. -Ada Macoubrie, Abilene 


ANGEL PIE 


1 graham cracker crust 
Whip 1 cup heavy cream, gradually add 1/4 c. sugar 
Blend in 1 small can well drained crushed pineapple 
Pour into pie shell, 8 or 9 inch. Let set 12 hours or over 
night before serving. 8 servings--very rich 
...Linda Cowen, Ark City 


NEVER FAIL PIE CRUST 


3 c.flour 1 egg, well beaten 
1-1/L c. shortening 5 tbsp. water 
1 tsp. salt 1 tbsp. vinegar 


Cut shortening into flour and salt. Combine egg, water and 
vinegar. Pour liquid into flour mixture all at once. Blend 


with spoon just til flour is moistened. Makes 2 double crust. 


Keeps in refrigerator up to 2 weeks. 
».eNancy Towler, Salina 


PIE CRUST 


1 c. flour 

1/L c. water 

1/2 c. shortening ordeo 

1/2 tsp. salt 
Mix flour, shortening, salt until consistency of corn meal. 
Dump in water; mix. Divide into half. Roll out on floured 
pastry cloth. Makes two thick 9" pie shells or one double 
crust. «..Golda Ervin, Hutchinson 


A MAN WRAPPED IN HIMSELF MAKES A PRETTY SMALL PARCEL. 
«..CTB 
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RHUBARB CUSTARD PIE 


Sift together: 1-1/2 c. sugar 
1/4 c- flour 
3/4 tsp. nutmeg 
Add to the above and mix: 3 eggs, l lb. ( cups) rhubarb 
(sliced) 
Put all into unbaked crust and bake for 45 minutes at 400°. 
...Edna Manly, Ark City 


SELF-CRUST CUSTARD PIE 


L eggs 
2c. milk 1/2 stick butter 
l c. sugar 1/2 tsp. vanilla 


1/2 c. bisquick 
Blend 4 minutes in blender - pour in greased deep 9" pie pan 
(or 2 smaller pan). Baker 350° for 45 mimtes. 
...Cheryl Ashcraft, Newton 


BANANA PIE 
(for any basic cream pie) 
2-1/2 c. milk 1 tsp. vanilla 
2/3 c. Sugar 3 egg yolks 
L tbsp. cornstarch 1 tbsp butter 


1/4 tsp. salt 

Mix milk, sugar, salt, cornstarch and egg yolks together. Cook 
until thick. Remove from fire and add vanilla and butter. 
Slice bananas in already cooked pie shell. Let mixture cool 
and then put in crust on top of bananas. Put thickening in 
on top of bananas. Put meringue on top. Preheat oven to 00°. 
Let meringue brom. (For peanut butter pie use 1/2 c. peanut 
butter when you remove the mix from the fire.) 

..Connie Hamby, Hutchinson 


SWEET POTATO PIE 


2-1/2 lb. sweet potatoes 

1/2 c. packed light brown sugar Unbaked, 9" pie shell 

1/L c. butter or oleo melted Whipped Cream 

1/2 tsp. nutmeg 

1/4 tsp. cinnamon 

3 eggs, beaten with 1/4 c. milk 
Boil sweet potatoes in jackets until tender. Drain, peel and 
mash. Measure out |; cups of the sweet potatoes in large mixing 
bowl and blend in sugar, butter, nutmeg and cinnamon. Stir in 
egg mixture until thoroughly blended. Pour into pie shell and 
bake on lowest rack in pre-heated 325° oven h40 minutes. 
Garnish with mounds of whipped cream. 

...Jackie White, Ark City 


99 


IMPERIAL CHERRY CREAM PIE 


Prepare a 9 inch graham crust baked pie shell 

1 pkg. 3-1/2 oz. vanilla instant pudding 

1 pkg. 2 oz. Dream Whip topping mix 

1-1/2 c. milk 

1 can Cherry Pie Filling 
Bake pie shell. Cool. Blend pudding, topping mix and milk 
in bowl. Beat about 3 minutes. Pour into pie shell. Put 
cherry filling on top. Chill about 2 hours or till firm. 
(You can fold in the pie filling with the topping, and then 
pour into pie shell, but the other way is much prettier.) 

...Christy Smith, Emporia 


LEMON BLOSSOM PIE 


3 ege yolks 4 tbsp. corn starch 

2 tsp. grated lemon rind 1/h tsp. salt 

1/3 c. lemon juice 1-1/2 c. boiling water 

l c. sugar 2 tbsp. butter or margarine 


Stir together egg yolks, lemon rind, and lemon juice. Set 
aside. In a saucepan mix sugar, corn starch and salt. Gradu- 
ally stir in boiling water. Cook stirring briskly, 2-3 mins. 
or until smoothly thickened. (The sugar keeps the cornstarch 
from lumping.) Carefully stir in the egg and lemon mixture 
and cook, stirring, 2 minutes. Remove from heat and stir in 
butter or margarine. Let cook 5 minutes. Pour into 8" baked 
pie shell and cover with: 
TALL AND TENDER MERINGUE 

dash of salt 

3 egg whites 

6 tbsp. sugar 
Add salt to egg whites; beat until foamy. Gradually beat in 
sugar. Beat until meringue holds up in stiff peaks. Spread 
over pie in swirls. Bake 00° (hot) oven 6-8 minutes or until 
lightly brown. ...Florence Meadows, West Wichita 


BOSTON CREAM PIE 


1 - 8 oz. pkg. Philadelphia Cream Cheese 
l c. powdered sugar 
Mix well and fold in 1 large carton whipped topping. Line a 
9 x 13" pan or 2 pie pans with crumb crust and pour mixture 
into and top with cherry pie filling. One can does two pies 
or a 9 x 13" pan. Chill and serve. 
...Carol Hastings, Hutchinson 


... "Thou wilt keep him in perfect peace, whose mind is stayed 
on Thee because he trusteth in Thee."....Isa. 26:3 
sxe OTB 
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EGG PIE CRUST (Never Fail) 


Add in order: 3 c. flour 
1-1/h c. shortening 
1 beaten egg 
5 tbsp. cold water 
2 tsp. vinegar 


1 tsp. salt 
Add any cold fruit that's been partly cooked and bake till 
crust is brown at 350°. ...Mabel Castle, Hutchinson 


PINK LEMONADE PIE 


l - 9 oz. carton Cool Whip 

1 - 6 oz. can frozen Pink Lemonade - thawed 

l - 1h oz. can Bordens Eagle Brand Milk 

1 Baked Pie Crust 
Mix all together and put in baked pie shell, freeze or just 
cool. (I prefer to freeze overnight then set in refrigerator 
about 2 hours before serving. 

..-Wanda Cook, North Wichita 


LEMON CHEESECAKE PIE 


2 tbsp. butter or margarine 

1-1/2 c. flaked coconut ( oz. can) 
8 oz. cream cheese 

2c. milk 

1 pkg. instant lemon pudding 

Crust: combine melted butter or margarine and coconut. Press 
with fingertips firmly and evenly against bottom and 
sides of pie pan. Bake for 10 minutes in 350° oven, or 
until lightly browned. Cool. 

Filling: Combine milk and cream cheese in blender. Blend until 
mixed. Add pudding mix and blend a few seconds until 
starts to thicken. Pour at once into cooled coconut 
crust. Chill for one hour or until set. (Substitute 
graham cracker crust if desired.) 

..-Betty Oursler, Newton 


STRAWBERRY PIE 


L c. fresh sliced berries 3/4 c. sugar 
1 baked 9" pie shell 2 tbsp. cornstarch 
1-1/2 c. water 1 - 3 oz. pkg. strawberry jello 


Arrange berries in pie shell. Combine water, sugar and 
cornstarch--mix till smooth--cook till clear and thick, about 
2 minutes. Add jello--stir until dissolved. Pour hot over 
berries. Chill. Frost with whipped cream, Cool Whip or 
Dream Whip. Decorate with whole berries. 

+..Valerie Cook, Russell 
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BLACK BOTTOM PIE 


Makes two large pies and one small. 

Chocolate Pudding: 
Make 1 large package Jello Chocolate Pudding according to 
directions on the box and spread in bottom of each pre-baked 
pie crust. 


Set aside: 1 envelope Knox Gelatin dissolved in 1/4 c. water 
Mix in sauce pan: 1/2 c.sugar 1/2 tsp. salt 
2 c. milk 1-3/4 tbsp. cornstarch 

Cook over low heat until scalded. Remove from heat and slowly 
stir in l4 egg yolks slightly beaten. Return to heat and cook 
until begins to boil. Then remove from heat and stir in 
gelatin and cool. When partially set, beat until smooth. 
Blend in: 1 tsp. vanilla 

1/2 c. whipped, whipping cream 

4 egg whites that have been stiffly beaten with 

1/L tsp. Cream of Tarter 

1/2 c. sugar 
Pour over chocolate pudding in bottom of baked pie shells. 
Top with Sweetened Whipped Cream and garnish with grated nuts 
and Hershey Chocolate Bar (grated). 

...Doris Howse, El Dorado 


PECAN PIE 
3 eggs 1/2 tsp. salt 
1 c. dark Karo corn syrup 1 tsp. vanilla 
1/2 c. sugar l c. pecans 


Beat eggs, add syrup, sugar, salt, vanilla and pecans. Mix 
and bake at 350° for l hour. 
...Gerry Blevins, Hutchinson 


PECAN PIE (Cold filling method) 
9" pie crust 

1 c. white corn syrup 

1/2 c. brown sugar, packed 

1/4 tsp. salt 

1 tsp. vanilla 

2 tsp. lemon juice 

3 eggs, Slightly beaten 

1c. sml. pecans or large meats, broken 
Combine first 6 ingredients and stir until blended, then stir 
in nuts. Place in pie shell. Pre-heat oven to 25°, bake 
10 mins. then reduce heat to 325°, bake 35 to O mins. or 
until crust is golden brown and filling is set. Serve plain 
or with whipped cream. ...-Dora Huber, McPherson 


A CUTTING TONGUE CAN BE MORE CUTTING THAN A KNIFE BECAUSE IT 
GOES DEEPER. ...CTB 
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CHERRY PIE 


2c. flour 1 can Cherry Pie Filling 
1 tsp. salt 1/2 tsp. cinnamon 
2/3 c. shortening 2 tsp. margarine 


Cold water to mix--1/3 to 1/2 cup 
Make pie crust and put in filling. Bake 5 minutes at 425° 
.. Helen Weaver, Hutchinson 


PUMPKIN PIE LO-CAL 


1 tbsp. unflavored gelatin 

1/3 c. granulated sugar substitute 

1/2 tsp. salt 

1 tbsp. pumpkin pie spice 

1/2 c. skim milk 

3 egg yolks 

1 No. 303 can pumpkin 

3 egg whites 

1/L c. granulated sugar substitute 
Combine gelatin, 1/3 c. sugar, salt, spice in saucepan. Stir 
in milk, egg yolks and pumpkin. Cook and stir over med. heat 
till mixture boils and gelatin dissolves. Remove from heat 
and chill till partially set. Beat egg whites till soft peaks 
form. Gradually add remaining sugar and beat to stiff peaks; 
fold into pumpkin mixture. Pile into Lo-Cal Crust. 


LO-CAL PIE CRUST: L-6 slices whole wheat bread 

3 egg whites 

1 tsp. imitation butter flavor 

1/3 c. cold water 
Combine egg whites, butter flavor and water. Mix thoroughly. 
Soak bread in wet mixture. Remove and drain off excess fluid. 
Mash all bread together. Place in pie tin and form shell. 

...Radean Nordstrom, McPherson 


PUMPKIN PIE 
2 eggs, lightly beaten 1 tsp. cinnamon 
1-1/2 c. can pumpkin 1/2 tsp. ginger 
3/4 c. sugar 1-1/2 c. evaporated milk 
1/2 tsp. salt 1 unbaked 8" pastry shell 


Mix ingredients in order given. Pour into pastry shell. Bake 
15 minutes at 25° then L5 minutes at 350°. 
..-Bertha Huffman, Abilene 


PIE CRUST (mix right in pie pan) 
Mix together in pie pan. 
1-1/2 c. flour 1-1/2 tsp. sugar 
1 tsp. salt 
Beat together with fork: 2 tbsp. cold milk and 1/2 c. Crisco 


Oil. Pour over mixture and mix with fork till all moistened. 
Press in pie plate and flute edges. ...Jeannette Raynes, Salina 
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EKIM PIE 
1-1/2 c. graham cracker crumbs 1/2 c. cold water 
tbsp. melted butter 1/2 c. crushed pineapple 
3 tbsp. brown sugar (drained) 
1/2 c. milk 1/8 tsp. salt 
1/2 c. sugar 1c. whipped cream 
2 egg yolks, beaten 2 egg whites, beaten 


1 tsp. vanilla 

1 tbsp. gelatin 
Mix cracker crumbs, butter and brown sugar. Line an oblong 
pan and chill, saving some of the mixture for a topping. Heat 
the milk, sugar, Salt and egg yolks in a double boiler, stir- 


ring constantly until the mixture is the consistency of custard. 


Dissolve the gelatin in the water and add to the custard, then 
set aside to chill. When it is cold add egg whites, whipped 
cream, vanilla, pineapple. Pour into pan and top with remain- 
ing crumbs. Chill and cut in squares for serving. 

...LaWanda Giesel, McPherson 


GREEN TOMATO PIE 
for 9" pie for 8" pie 
Mix together... 


1-1/3 c. sugar 1 cup 

6-2/3 tbsp. flour 5 tbsp. 

1-1/3 tsp. salt 1 tsp. 

1-1/3 tsp. nutmeg or cinnamon 1 tsp. 
Mix lightly through... 

L cups green tomato slices(cut in quarters) 3 cups 

tbsp. lemon juice 3 tbsp. 

(or 1-1/3 tbsp. mild vinegar) (or 1 tbsp.) 

1-1/3 tsp. grated lemon rind 1 tsp. 
Dot the filling (in the pan) with: 

1-1/3 tbsp. butter 1 tbsp. 


Cover with top crust. Bake until nicely browned. Serve 
slightly warm. Bake 35 to 5 minutes in a 25° oven. 
...Pat Hedlund, Salina 


CHERRY JUBILEE 


15 graham crackers, 1/2 c. sugar, 1/2 c. margarine (melted) 
(Mix these together and roll into crust.) 
Beat 2 eggs, 1/2 c. sugar, 8 oz. cream cheese -- whip till 
creamy and pour over crust. Bake at 350° for 15 minutes. 
Cool. Just before serving pour a can of prepared Cherry Pie 
Filling over the top and serve with whipped cream. 
.-Golda Ervin, Hutchinson 


..-"MAY MY LIFE YIELD SWEETNESS BECAUSE OF YOUR 


OVERCOMING POWER, DEAR LORD." 
za CIB 
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BLUEBERRY COBBLER 


Blender: 1 tsp. salt 

2 c. blueberries 1 egg 

1/3 c. sugar 2/3 c. sugar 

1/8 tsp. powdered cinnamon 1/4 c. shortening 
1c. sifted cake flour 1/2 c. milk 

1 tsp. baking powder 1/2 tsp. vanilla 


Start oven at moderate (350°). Grease 8" square baking dish. 
Wash and drain berries. Look over for discards. Combine 
berries with 1/3 c. sugar and cinnamon. Spread evenly in 
prepared baking dish. 

Sift flour, baking powder, and salt together into mixing 
bowl. Combine remaining ingredients in glass container of 
blender. Cover and blend thoroughly about 1 minute. Pour 
over sifted flour mixture. Stir lightly until just smooth. 
Spread this batter over berries in baking dish. Bake about 
35 minutes or until cobbler is done. Serve warm with top 
milk or ice cream. Makes 6 servings. 

...Jean Shulka, Abilene 


QUICK COBBLER 
Melt 1/2 cube oleo in baking dish in oven. Heat a can of 


Cherries or any other fruit and sweeten if needed. 
Mix together: 1 c. sugar 


L-es flour 2 tsp. baking powder 

l c. milk 1/2 tsp. salt 
Pour mixture and fruit into baking dish and bake 350° about 
30 minutes. ...Jackie White, Ark City 


PEACH OR APPLE SLICES 


L c. flour l c. lard 
1 tsp. baking powder 1c. margarine 
1-1/2 tsp. salt 12 to 16 tbsp. water 


Fix crust as for pie. This is a very easy dough to work with. 


Makes a cookie sheet full. (Nice for large gatherings.) 
Filling: 15 to 20 tart apples or peaches, peeled-slice thin 

1-1/2 c. sugar 

2 tsp. tapioca 

cinnamon to taste 
Sprinkle over apples or peaches. Bake 400°, 30 minutes. 
Lower heat to 350°, bake another 30 mimtes. 

...Estella Thompson, El Dorado 


...'IN THE HOME: ORDER IS ITS BEAUTY, 
CONTENTMENT IS ITS BLESSING, 
HOSPITALITY IS ITS GLORY, 
GODLINESS IS ITS CROWN." 
ae «GTB... 
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CRANBERRY GOODEN-PUDDEN 


Pour into buttered pie pan: 
l c. raw cranberries 
1/4 c. nuts 
l/h c. sugar 
Pour over it: A batter made of: 
1/4 c. melted butter 


1 egg 
1/2 c.sugar 
1/2 c. flour 


Cream and pour over cranberries, etc. Bake at 325° about 5 
minutes. Serve with whipped cream or Dream Whip. 
... Edna Manly, Ark City 


LEMON DESSERT 


1 oe fleur 

1c. chopped nuts 

1 stick oleo 
Mix and press into 9 x 13 baking dish. Bake 20 or 30 minutes 
at 350°. Cool and proceed with next step. 

8 oz. pkg. cream cheese 

2 lge. tubs Cool Whip 

3 sml. pkgs. instant lemon pudding mix 

3 tbsp. lemon juice 

3 c. milk 
Soften cream cheese and mix with one tub Cool Whip. Spread 
over baked crust. Mix the pudding, lemon juice and milk. 
Fold in the second tub of Cool Whip. Pour over all. Sprinkle 
with finely chopped mts. Dream Whip can be used instead of 
Cool Whip. ...Jackie White, Ark City 


JERE 
oeeeaeeees When taking pies from oven hot, 
Here is a rule to trust 
Don't set them on a table top 
You'll have a soggy crust. 
Your wire dish drainer, upside down 
Will set your pan up high 
The air then cools from underneath 


And leaves a flaky pie. 
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OATMEAL SUGAR COOKIES 


l c. brown sugar 1/2 tsp. salt 

l c. white sugar 1/2 tsp. cinnamon 
l c. shortening 1 tsp. soda 

2 eggs l c. oatmeal 

l tsp. vanilla 1-1/2 c. flour 


1/2 tsp. baking powder 
Cream sugars and shortening, add eggs and vanilla--blend. 
Sift dry ingredients together, combine shortening mixture, 
add oatmeal, mix. Roll in walnut shape balls. Roll in sugar, 
flatten with glass dipped in sugar (bottom of glass). Bake 
at 350° on greased cookie sheet until golden brown. 
(1/2 cup peanut butter, nuts, chocolate bits or coconut may be 
added to mix.) ...Carol Hastings, Hutchinson 


COCONUT COOKIES 


2 
1-3/L c. sifted all-purpose flour 1 io vanilla 
1/2 tsp. baking powder 1 can (3-1/2 oz.) flaked 
1/L tsp. salt coconut 
1/2 c. soft butter or margarine 1/2 c. finely chopped 
1-1/2 c. sugar almonds 


Sift flour with baking powder and salt; set aside. In large 
bowl, with wooden spoon, or portable electric mixer at medium 
speed, beat butter and sugar until light and fluffy. Beat in 
eggs and vanilla until smooth. Add flour mixture; stir just 
until combined. Refrigerate 1 hour. Meanwhile, preheat oven 
to 00°. Lightly grease cookie sheets. Combine coconut and 
almonds on sheets of waxed paper. Drop dough by slightly 
rounded teaspoonsful onto coconut mixture; roll to coat com- 
pletely. Using hands, roll dough into balls. Place 2 inches 
apart on cookie sheet. Bake 12 to 15 minutes or until golden 
brown. ...Loreen Jackson, Abilene 


MOLASSES CRINKLES 


3/L c. soft shortening 1/L tsp. salt 

1l c. brown sugar, firmly packed 2 tsp. soda 

1 egg 1 tsp. each of ginger, 
1/4 c. molasses cinnamon and cloves 
2c. flour 


Combine sugar, egg and shortening and beat thoroughly until 
fluffy. Add molasses and beat. Sift dry ingredients together 
and add. Mix well. Chill dough for several hours. Shape into 
one inch balls and dip in sugar. Place about 2 inches apart 
on cookie sheet. Bake at 350° for 12 to 15 minutes. Makes 
about dozen cookies. ...Nanna M. Davis, Newton 


.+- "THE ONLY DIFFERENCE BETWEEN THE DIFFICULT AND THE 


IMPOSSIBLE IS THAT THE IMPOSSIBLE TAKES LONGER." CTB 
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BACHELOR BUTTONS 


l c. margarine 2 Ce flour 
l1 c. light brown sugar l c. chopped nuts 
1 egg l1 c. coconut 


1/8 tsp. salt 
Mix in order given. Form into balls and flatten with fork. 
Bake at 00° for 10 mimtes. ...Hazel White, Hutchinson 


CHOCOLATE CHIP COOKIES 


l1 c. shortening 1 tsp. baking soda 

1/2 c. sugar 1 tsp. salt 

l c. brown sugar, packed 2-1/4 c. flour 

1 tsp. vanilla 1-6 oz. pkg. chocolate chips 

2 eggs 1c. chopped nuts (if desired) 


Cream shortening, sugar and vanilla until fluffy. Add eggs 
and beat well. Add soda, salt and flour to creamed mixture. 
Stir in nuts and chips. Drop by teaspoonsful onto greased 
baking sheet. Bake at 350° for 8 to 10 minutes. 

...Connie Hamby, Hutchinson 


PERSIMMON COOKIES 


l c. sugar 1c. nuts 

1/2 c. shortening 1/4 tsp. each of cloves, 
1 egg nutmeg and cinnamon 

2c. flour 1 tsp. baking powder 

l c. raisins 1 tsp. salt 


l c. persimmon pulp 
Cream first 3 ingredients until smooth, then add the Persimmon 
pulp and spices. Mix well. Add dry ingredients. Bake in }00° 
oven for 15 minutes. These are drop cookies. 
...Mary Gregory, Ark City 


LEMONADE COOKIES 


Cream: 1 c. butter and 1 c. sugar 

Add: 2 eggs 

Sift: 3 c. flour and 1 tsp. soda 
Add dry ingredients alternately with 1/2 cup thawed lemonade. 
Drop on ungreased cookie sheet 2" apart. Bake 350° for 10-12 
minutes. Brush hot cookie with remaining lemonade. Sprinkle 
with sugar. ...Connie Golbek, Russell 


CHOW MEIN COOKIES 


2 pkgs. of butter-scotch chips--melt in double boiler. Stir 
constantly. Keep stirring after they have started to melt. 


Add: 1 can chow mein noodles and almost 1 can Planters Peanuts. 
Drop on wax paper With a teaspoon. (Break up noodles and peanuts) 
.-.Dorothy Miller, Emporia 
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FRUIT COCKTAIL COOKIES 

Cream: 1 c. shortening 

1c. white sugar 

l c. brown sugar 
Add: 3 eggs 
Drain: 2 Fruit Cocktail 

1c. boiled raisins 

L c. flour 
1 tsp. each soda, baking powder, 
cinnamon, cloves and nutmeg 
Combine egg and sifted flour mixture. Fold in drained fruits. 
Add 1-1/2 c. nuts, 1 tsp. vanilla 
Drop on greased cookie sheet. Bake 350° for 10-12 minutes. 

...Barbara Flegler, Russell 


Sift: 


MINCE-MEAT COOKIES 


1c. shortening 1 tsp. soda 

1-1/2 c. sugar 1/2 tsp. salt 

3 eggs 1-1/3 c. mincemeat 
3 c. flour 1/2 c. nut meats 


In a bowl cream shortening, sugar and add eggs and cream well. 
Sift together flour, soda and salt. Stir in mincemeat and 
dry ingredients and mix well. Drop by teaspoonsful onto 
greased cookie sheet. Bake at L00? for 12 minutes or till 
light brown. ...Edna Manly, Ark City 


CHOCOLATE DROP COOKIES 


1/2 c. cooking oil 2-1/2 c. unsifted flour 

l c. light brom sugar 1/2 tsp. baking powder 

1 egg 1/L tsp. soda 

1/2 c. cocoa 1/4 tsp. salt 

1/2 c. water 3 tbsp. milk 

1/2 tsp. vanilla 1/2 c. chopped walnuts (opt.) 


Blend oil, sugar and egg until smooth, then add cocoa and beat 
until smooth. Add water and vanilla - blend until smooth - 
add the other ingredients. Stir until mixed well, then add 
nuts. Drop by teaspoonsful onto foiled cookie sheet and bake 
for 10 minutes in 400° oven. ...Golda Ervin, Hutchinson 


BROWNIES 


2 sticks butter or margarine 
l c. sugar Beat sugar and butter together. 
Add: 4 eggs, 1 (1 1b.) can Hersheys Syrup 
1c. plus 1 tbsp. flour, dash of salt 
1 tbsp. vanilla, 1 c. chopped nuts 
Mix all together and pour into glass pans. Bake 45S minutes 
at 350°. ...Gracie Bishop, Hutchinson 
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CHOCOLATE CHIP OATMEAL COOKIES 


l1 c. butter 
1 c. packed brown sugar ' 
Le 


1-1/2 tsp. vanilla 
Cream the above together. 
Beat in 2 eggs 
Add 1-1/2 c. flour - 1 tsp. soda 
Stir in 2 c. oatmeal - 1-12 oz. pkg. semi-sweet chocolate chips 


1/2 c. nuts 
Drop by teaspoonsful on greased cookie sheet. Bake 375° 8-10 
minutes. yields 6 dozen ...Nancy Towler, Salina 
SUGAR COOKIES 
2/3 c. oleo l egg, slightly beaten 
1/2 c. sugar 2-1/3 c. flour 
1/2 tsp. baking powder 1 egg white, slightly beaten 


Cream oleo and sugar. Add egg. Mix dry ingredients and 
combine with sugar mix. Add egg white. Mix, roll, cut. Bake 
for 10-15 minutes at 375° til edges are slightly brown. Bake 
on ungreased cookie sheet. Yields: 2 dozen 

...Linda Cowen, Ark City 


MOUNDS COCONUT BARS 


Mix together: 1-1/2 c. graham cracker crumbs 

tbsp. sugar 

1/3 c. melted butter or margarine 
Press into bottom of 13 x 9" greased baking pan. Bake for 10 
minutes at 350°. 
Combine: 1 can sweetened condensed milk 1 tsp. vanilla 

3 c. flaked coconut 1/k tsp. salt 

Pour this over graham cracker crust and bake for 12 minutes 
at 350°. Melt 1-802. pkg. chocolate chips and 1 tbsp. peanut 
butter and spread over the top. Refrigerate and cut into 
squares when cool. -..Goldie Houser, El Dorado 


TOFFEE BARS 


l c. butter (or butter and shortening) 

l c. brown sugar 

1 egg yolk 
Mix until creamy. Add to first mixture: 2 c. flour 
Pat into 10 x 15" cookie pan. Bake until golden brown. 
While baking, melt 1 cup chocolate chips with 3 tbsp. butter. 
Spread on hot bars. Cut when cool. 

-.--Edna Manly, Ark City 


CHRISTIANS ARE LIKE PIANOS--GRAND, SQUARE, UPRIGHT, AND ARE 
NO GOOD UNLESS IN TUNE. 


OTR 
..svid 
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FRUITY COOKIES 


4 c. sifted all purpose flour 1 pkg. Jello, any flavor 

1 tsp. baking powder 1 egg 

1-1/2 c. butter or oleo 1 tsp. vanilla 

l c. sugar 
Sift flour with baking powder. Cream butter. Gradually add 
sugar and jello, cream well after each addition. Add egg and 
vanilla; beat well. Gradually add flour mixture mixing well 
after each addition until smooth. 

Roll out on floured bread board and cut with cookie cutters 
or use cookie press. Place on ungreased cookie sheets. Bake 
00° about 13-1) minutes or until golden brown at the edges. 

...dackie White, Ark City 


COCONUT OATMEAL COOKIES 


2c. flour 

1c. sugar 

1 tsp. baking powder 
1 tsp. soda 


1 c. shortening 
2 eggs 
1/2 tsp. vanilla 
1-1/2 c. (quick) oats 

1/2 tsp. salt l c. chopped walnuts 

1c. brown sugar 1 c. flaked coconut 
Sift together firt 5 ingredients. Add next 5. Beat well. 
Stir in oats, walnuts and coconut. Roll dough in small balls. 
Dip tops in granulated sugar. Place on ungreased cookie 
sheet. Bake in 375° oven for 12-1 minutes. Makes 5-1/2 dz. 
...Georgia Livingston, Hutchinson 


COOKIES 


2 eggs 1 c. chopped nuts 

l c. butter 1c. dates 

2 c. brom sgar 3-1/2 c. flour 

1 tsp. baking powder 1 tsp. soda 
Cream butter and sugar. Add well beaten eggs. Mix well. 
Add nuts and dates, which have been thru food chopper and then 
add flour, which has been mixed and sifted with salt and soda. 
Shape into roll and chill. Slice and bake. 

..-Linda Hege, Newton 


CINNAMON BARS 


2 tbsp. shortening 
2/3 c. Sugar 

1 c. cake flour 
1/8 tsp. salt 


1 tsp. baking powder 
1 tsp. cinnamon 

1/2 c. milk 

1 well beaten egg 


Thoroughly cream shortening and sugar; add sifted dry ingred- 
ients alternately with milk and egg. Spread thin in waxed 


paper lined 9 x 13" pan. 


Bake in moderate oven (350°) for 


15 minutes. Sprinkle with sugar and continue baking 10 mins. 


Cut in squares. 


...Sharon Brown, Abilene 
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PINEAPPLE-RAISIN DROP COOKIES 


1c. brown sugar 2c. flour 

1/2 c. shortening 1 tsp. baking powder 

1 egg 1/2 tsp. soda and salt 
1 tsp. vanilla 1/2 c. raisins 


3/4 c. crushed pineapple (not drained) 1/2 c. nuts 
Cream together sugar, Shortening, add egg and vanilla. Beat 
well. Stir together flour, baking powder, soda and salt. 
Add to mixture and beat well. Stir in raisins and nuts. Drop 
by spoonsful onto greased baking sheet and bake 12-15 minutes 
until lightly brown at 375~ oven. 
...Mary Gregory, Ark City 


COCOA-MARSH COOKIES 


Sift together in bowl: 1-3/h c. flour 
1/4 c. cocoa 


| 1 tsp. soda 
| 1/2 tsp. salt 
1c. sugar 
Add: 1/2 c. shortening 
2 eggs 


1 tsp. vanilla 

Mix well (resembles pie dough) make into balls and press two 
pecan halves into each. Place on greased cookie sheet and 
flatten. Bake 10 minutes at 350°. Remove from oven and put 
1/2 marshmallow (cut side down) on each cookie. Let cookies 
cool and frost. ICING: 

6 oz. pkg. chocolate chips ( 1 cup) 

1/2 c. canned milk 

1/4 c. margarine 
Cook till blended..boil 2 minutes. Remove from heat and add 
sifted powdered sugar until right consistency for icing. 

...Cheryl Ashcraft, Newton 


BROWNIE MIX 
L c. flour 4 c. sugar 
1-1/2 c. non-fat dry milk l c. cocoa 
1-1/2 Tbsp. baking powder 1 Tbsp. salt 


Mix thoroughly by sifting several times. Store in air-tight 
container in cool place. 
To bake one batch: 


1-3/4 c. brownie mix l tsp. vanilla 
1/3 c. mts 1 egg 
1/3 c. water 1/3 c. melted butter 


Mix well and pour into 8 x 8" greased pan. Bake 350° for 
20-25 minutes. Makes 6 batches of 16 bars. 
...Barbara Flegler, Russell 


ANYONE IS GREAT WHOSE SUFFICIENCY IS OF THE LORD....CTB 
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CHOCOLATE SUGAR COOKIES 


2-1/4 c. flour l c. soft butter 
1/2 c. powdered sugar 2 tbsp. milk 
2 tsp. vanilla 1/2 tsp. salt 


1/L tsp. baking powder 
Place ingredients in bowl. With mixer beat til just mixed. 
Increase to medium speed, beat 2 minutes. Wrap in wax paper 
til firm and easy to handle. Preheat oven to 375°. 
Slive 3/4" thick. Cut each slice into quarters. Pat each 
piece around 2 M&M's candies. Roll to make smooth ball. 
Place on ungreased baking sheet 8-10 minutes. Yields 3-1/2 dz. 

...Linda Cowen, Ark City 


CHOCOLATE CHERRY BARS 


1 pkg. Pillsbury Fudge Cake Mix 

21 oz. can Cherry Fruit Filling 

1 tsp. almond extract 

2 eggs, beaten 

FROSTING: 1 c. sugar 

5 tbsp. butter or margarine 

1/3 c. milk 

1-6 oz. pkg. (1 cup) semi-sweet chocolate chips 
Preheat oven to 350° Using solid shortening or margarine (not 
oil), grease and flour 15 x 10" jelly roll or 13 x 9" pan. 
In large bowl, combine first 4 ingredients. By hand, stir 
until well mixed. Pour into prepared pan. Bake in jelly 
roll pan 20-30 minutes or in 13 x 9" pan 25-30 minutes or 
until toothpick inserted in center comes out clean. 

In small saucepan combine sugar, butter and milk. Boil; 
stirring constantly, one minute. Remove from heat; stir in 
chocolate pieces until smooth. Pour over bars. Makes about 
3 dozen bars. No change in recipe for high altitude. 

...Louise Landis, Salina 


EASY CHOCOLATE NUT DROPS 


1-3/4 c. flour 1c. brown sugar 

1/2 tsp. salt 1 egg 

1/2 tsp. soda 1/2 c. milk (sweet or sour) 
2/3 c. shortening 1 tsp. vanilla 


Beat on No. 2 speed until blended, about 2 minutes. Drop by 
teaspoons on greased cookie sheet. Bake in 350° oven about 
15 minutes. ...Hazel White, Hutchinson 


-.-"WE CAN STAND A LOT OF TRAMPING UPON, 
IF LIKE INLAID LINOLEUM 
THE PATTERN GOES ALL THE WAY THROUGH." 
...CTB 


n3 


CHOCOLATE-SWIRLES PEANUT BUTTER BROWNIES 


3/L c. peanut butter 2 tsp. vanilla 

1/2 c. butter or oleo 3 c. flour 

1-1/2 c. sugar 1 tbsp. baking powder 
1-1/2 c. brown sugar l tsp. salt 

L eggs 2 chocolate squares, 


melted over heat 
Cream butter and peanut butter until creamy; add sugar and 
cream. Beat in eggs one at a time. Stir in vanilla; sift 
flour, salt and baking powder. Add all at once and beat 
until smooth. Spread mixture into greased pan, 13 x 9 x 2", 
Drizzle melted chocolate over top of batter with knife. 
Swirl the chocolate into the batter. Bake in 350° oven 
30 to 35 mimutes, or until brownies are firm to the touch. 
Makes one pan. ...Mary Gregory, Ark City 


GO TO SCHOOL COOKIES 


l c. brown sugar 1/4 tsp. soda 

1/2 c. oleo or other shortening 1/2 tsp. salt 

1/2 square melted chocolate 1/2 tsp. baking powder 
1 egg 1/2 c. nuts, chopped 
1/2 c. milk 1/2 tsp. vanilla 


1-2/3 c. sifted flor 

Mix sugar with shortening; add chocolate. Beat egg slightly 
and add to milk. Sift in dry ingredients; stir in nuts and 
vanilla. Drop by teaspoons onto greased cookie sheet and 
bake at 350° for 12-15 minutes. Frost with following when 
cool: FROSTING: 1/4 c. oleo or butter 

2 c. powdered sugar 

1/ tsp. salt 

1/2 tsp. vanilla 

4 tbsp. cold water 
Beat thoroughly and color with pink cake coloring. 

...Nanna M. Davis, Newton 


SOFT OATMEAL COOKIES 


l c. sugar together 
3/4 c. shortening Croan 


Cook 1 c. raisins 10 minutes in 1 c. water 


1 tsp. salt l tsp. soda 
2c. flour 2 eggs 

1 tsp. baking powder l tsp. vanilla 
2 c. Quick oatmeal 1/2 c. mts 


5 tbsp. water from cooked raisins 
Mix and bake 375°, 12-15 minutes. Yields: 5-5-1/2 dozen 
(These stay so nice and soft when kep in container.) 
+..Carol Schulze, Ark City 
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TOFFEE SQUARES (gland) 


l c. soft margarine 2 c. sifted flour 
l c. sugar 1/2 tsp. salt 
l egg, separated 2/3 c. ground nuts 


Cream butter; add sugar, vanilla and egg yolk. Beat well 
until light. Add sifted ingredients and half the nuts. Mix 
well. Press into 15 x 10" pan. Brush top with stiffly 
beaten egg whites and sprinkle with remaining nuts. Bake in 
moderate oven (350°), 25-30 minutes. Cut into squares while 
warm. Yields 36 cookies 2" squares. 

...Delta Meadows, Haysville 


OATMEAL COOKIES 


1/2 c. brown sugar, firmly packed 1/2 tsp. baking soda 


1/2 c. white sugar 1/2 tsp. baking powder 
1/2 c. shortening 1/2 tsp. salt 

1 egg 1 c. uncook Quick Rolled 
1 tsp. vanilla Oats 

1 tbsp. milk 


1c. sifted, all purpose flour 

1. Heat oven to moderate (350°) Grease cookie sheet. 

2. Beat brown and white sugars, shortening, egg, vanilla and 
milk until smooth. 

3. Sift together flour, baking soda, baking powder and salt. 
Add all at once to egg mixture. Beat until smooth. 

l. Add oats. Mix well. 

5. Drop from teaspoons onto greased sheet, 2 inches apart. 
Bake 12 minutes or until lightly brown. 

Yields: 3 dozen, 2-1/2 inch cookies. 

...Bertha Huffman, Abilene 


APPLE CHIP COOKIES 


1c. shortening 1 tsp. cinnamon 
1c. sugar 1/2 tsp. cloves 
l c. brown sugar 1 tsp. soda 

2 well beaten eggs 1 tsp. allspice 
1c. diced apples 4 c. flour 


1/2 c. condensed milk 
Cream shortening and sugars. Add well beaten eggs and beat 
thoroughly. Sift flour, cinnamon, cloves, allspice and soda. 
Add to shortening. Add milk. Mix until blended. Stir in 
apples and drop by teaspoon on greased cookie sheet. Bake 
350°, 12-15 minutes. Yields: 8 dozen 
...deannine Kelly, West Wichita 


..... Your promises to God should be as binding as those 


you make at the bank..... 
ax CIB 
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QUICK MIX OATMEAL COOKIES 


1c. sifted flour 1 tbsp. water 

1/4 tsp. salt 1 tsp. vanilla 

1/2 tsp. baking powder 1-1/2 c. oatmeal 

1/2 tsp. soda 1/2 c. peanut butter 
1/2 c. brown sugar 1/2 c. chocolate chips 
1/2 c. white sugar 1/2 c. raisins 


1/2 c. shortening 
Combine all ingredients except the oatmeal. Beat until smooth. 
Fold in oatmeal and drop from spoon onto greased cookie sheet. 
Bake 375°, 10-15 minutes. ...Jan Harris, Hutchinson 


RICE-KRISPIE-OATMEAL COOKIES 


Cream together: 1 c. butter 
1c. white sugar 
l c. brown sugar, lightly packed 
Add: 2 eggs 
2 tsp. vanilla 
Add: 1-1/2 c. flour 
1 tsp. baking powder 
1 tsp. soda 
2 c. oatmeal 
2 c. rice krispie 
Bake 10 minutes at 350°. Remove from pan immediately. 
(May add coconut or raisins for variations.) 
...Cheryl Ashcraft, Newton 


CHERRY COCONUT KISSES 


Sift together on wax paper: 2-1/2 c. sifted flour 
1 tsp. baking powder 
1/2 tsp. salt 
Mix in bowl until fluffy: 3/4 c. soft shortening 
l c. sugar 
l egg 
Add to above mixture: 1/4 c. evaporated milk 
1 tsp. vanilla 
Add flour mixture a third at a time. Mixing well, mix in... 
1/2 c. finely chopped-up maraschino cherries 
2 c. coconut 
Drop mixture by spoonsful on greased cookie sheet. Bake 
12-15 minutes or until lightly browned. 350° oven. Yields 
h4 dozen. ...Carol Hastings, Hutchinson 


COCONUT SQUARES 


1/2 c. light corn syrup 6 oz. pkg. sugar crisp 
1/4 c. powdered sugar 1/2 c. chopped peanuts 
dash of salt l c. Bakers coconut 
Mix and place in 8 x 12" baking dish. Chill 2-3 hours. Cut 
into squares and serve. ...Mabel Castle, Hutchinson 
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SIS ' BROWNIES 
Melt together: 1 c. oleo, 3 sq. unsweetened chocolate 


Beat: h eggs 
2 c. Sugar 
1 tsp. vanilla 
Add: 1-1/2 c. flour 
1 tsp. baking powder 
1 tsp. salt 
Add the melted mixture and fold in 2 cups nuts. Bake in 
greased and floured jelly roll pan, 25-30 minutes in 350° oven. 
Test at 20 minutes. 
Icing: 6 tbsp. oleo 
6 tbsp. milk 
1-1/2 c. sugar 
Bring to boil and boil 30 seconds. Remove from heat. Mix in 
1/2 c. chocolate chips til melted. Spread on warm brownies. 
«..Carol Schulze, Ark City 


SNICKER DOODLES 


Cream together: 1 c. soft shortening 

1-1/2 c. sugar 

2 eggs 
Mix and stir in: 2 tsp. Cream of Tartar 

1/2 tsp. or pinch of salt 

1 tsp. soda 
Roll into balls and roll in sugar with nutmeg and cinnamon. 
Bake in 400° oven or until lightly brown. 

..-Helen Weaver, Hutchinson 


HEAVENLY CHOCOLATE SQUARES 


1/2 c. oleo 2 ¢. flour 

1c. water 2 eggs 

2 sq. unsweetened chocolate 1/2 c. sour cream 
2c. sugar 1 tsp. baking soda 
dash of salt 


Heat oleo, water and chocolate to boiling; remove from heat. 
Stir in combined sugar and flour. Add eggs, sour cream, soda 
and salt. Spread in greased jelly roll pan (1% sx10's). Bake 
375°, 20-25 minutes. While warm, frost with Angel Frosting: 
Boil: 1/4 c. oleo, 3 tbsp. milk and 1 sq. unsweetened chocolate 
for 1 minute; remove from heat. Add 2-1/4 c. powdered sugar. 
Beat til smooth. Stir in 1/2 tsp. vanilla. Spread on cake, 
cut into squares. Opt: sprinkle with nuts. 
«Carol Schulze, Ark City 
-0= 


..."IF WE WOULD SAVE OTHERS, WE MUST WIN THEM BY LOVE."... 
«=. CIB 
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DECORATED SPICE COOKIES 


Sift: 3 c. sifted flour 

2 tsp. ginger 

1-1/2 tsp. cinnamon 

1 tsp. ground cloves 
Mix: 1 c. Mazola margarine 

1/2 c. sugar 
Stir in 1/2 c. Karo dark corn syrup. Mix in flour. Roll out 
1/8" thick on floured surface. Cut into shapes. Place on 
baking sheet. Bake in 350° oven about 10 minutes and 
decorate. Makes 8 dozen 2" cookies. 

...Gerry Blevins, Hutchinson 


CARROT BARS 
2c. sugar h eggs 
2 c. flour 3/4 c. salad oil 
2 tsp. soda 1 lge. jar carrot baby food 


1-1/2 tsp. cinnamon 
Mix together and bake 350° on a large cookie sheet with rim. 
(10 x 15) 30-40 minutes or til done. (Will have large bubbles 
while baking.) 


FROSTING: 1/4 c. nuts 1-1/2 c. powdered sugar 
1/3 stick oleo 3 oz. pkg. cream cheese 
1 tsp. vanilla 1/2-1 tsp. water til right 


consistency for spreading 
Mix together and spread on bars. 
«..«Carol Schulze, Ark City 


BOILED FUDGE COOKIES 


1 tsp. vanilla 3 c. quick cooking oats 

2c. sugar 1/2 c. chunky peanut butter 
1/2 c. milk (or with plain peanut butter 
1/2 quarter butter add 1/2-1 c. nuts) 


3 tbsp. cocoa 

Put sugar, milk, butter and cocoa into pan. Bring to a boil 
and cook 1 mimite. Then remove from heat and quickly add 
oatmeal, peanut butter, vanilla and nuts. Stir well and drop 
by teaspoonsful onto cookie sheet with wax paper on it. Let 
stand 30 minutes or until dry. 

...Gerry Blevins, Hutchinson 

=-0- 


....There is as much difference in good and bad as there is 
in flowers and weeds. We overlook the weeds and enjoy 
the flowers. It would be good for us to practice seeing 
the good in our brother and overlooking his faults.... 

...CTB 
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COOKIES 


Beat together: 1 stick butter or oleo 
1c. Sugar 
1 egg 
Add: 2 tsp. vanilla 
1/2 tsp. soda 
1/2 tsp. salt 
1-1/2 c. flour 
1/2 c. nuts 
Make 2 rolls on wax paper; put in refrigerator. Chill. Take 
out and cut. Bake on cookie sheet at 37 for 12 minutes. 
«..Mabel Castle, Hutchinson 


FRUIT BALLS 


h4 or 5 cups dried fruit 

(raisins, dates, figs, apricots and pitted prunes) 

l c. coconut or nut meats 

1 to 2 tbsp. fruit juice 

sugar 
Put fruit and nuts through food grinder. Moisten with 1 or 2 
tablespoons fruit juice. Mix well. Shape into balls and roll 
in sugar. Let stand for one day before eating. 

...Golda Ervin, Hutchinson 


FRUIT BARS 
1c. raisins 1/2 c. nuts 
1-1/2 c. hot water l tsp. salt 
1/2 c. Crisco 1 tsp. cloves 
l c. sugar 1 tsp. nutmeg 
1 egg 1 tsp. soda 


2 c. flour 
Cook the raisins, hot water and Crisco for 20 minutes. Combine 
the remainder. Add the raisin mixture to the dry. Bake in 
an ungreased 9 x 13" pan at 370° for 15-20 minutes. Ice while 
hot with thin glaze. Cool and cut into bars. 
..-Carol Schulze, Ark City 


CANDIED NUTS 


1 c. sugar 

1/4 tsp. salt 

6 tbsp. milk 

2 to 3 cups muts 
Cook to soft ball stage. Do not stir while cooking. Remove 
from heat. Add 1/2 tsp. vanilla. Stir in mts and coat. 
Lay one by one on a wax paper. 

...Edna Manly, Ark City 
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DIVINITY CANDY 


2-2/3 c. sugar 

2/3 c. white corn syrup 

1/2 c. water 
Cook over low heat to 260°, or when a little dropped in cold 
water forms a hard ball. While syrup is cooking, beat 2 egg 
whites until very stiff. Pour syrup over egg whites in a very 
thin stream beating with electric mixer until it forms peaks. 
Put by teaspoonsfwl on waxed paper. 

...Wilma Jones, Newton 


PEANUT BRITTLE 


2 c. granulated sugar 2 c. peanuts 
1 c. white corn syrup 1 tsp. soda 
1/2 c. water 1 tsp. butter or margarine 


Heat sugar, syrup and water. Cook 230° tall it forms soft ball 
then add peanuts and cook til it crackles or hard when dropped 
in cold water. Then remove from stove, add butter and the 
soda. Pour on cookie sheet that is buttered. Let cool. 

Make 2-1/2 pounds. ...Eva Bratton, West Wichita 


FUDGE 


2 c. cane sugar 

2/3 c. top milk or thin cream 

2 squares Bakers unsweetened chocolate 
Cook on low heat until the mixture forms a soft ball when 
tested in cold water. Take from fire and allow to stand 5 
minutes. Add 1 tbsp. butter and 1 tsp. vanilla. Do not stir. 
Let stand until thoroughly cold. Then beat until creamy. 
Pour into greased pan or drop into individual pieces. Chopped 
Brazil nuts may be added to fudge if desired. 

.«.«.Helen Weaver, Hutchinson 


PRALINES 

2 c. white sugar 1/4 tsp. salt 

3/4 c. milk 1/2 tsp. soda 
Cook in large, heavy pan (like pressure cooker). It will 
bubble up, so you have to stir occasionally while it cooks. 
Cook to 'soft ball'stage. Remove from heat, add 1-1/2 to 2 
cups pecans and 1 tsp. mapleine flavoring. Beat with wooden 
spoon until it starts to become firm. Drop by spoonful on 
wax paper over several layers of newspaper. 

.. Rosie Chilton 


-0- (Diane Schafer, Salina) 


..... "O LORD, HELP ME TO LIVE IN YOUR PRESENCE SO THAT 


I WILL LOVE SOULS AS YOU DO"..... 
...CTB 
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BETTY CROCKER CANDY 


2 tbsp. butter or margarine 

1/4 c. milk (plus 2 tsp. if making with Choc. Fudge 
Frosting Mix) 

1 pkg. Betty Crocker Creamy Frosting Mix 

(chocolate fudge, milk chocolate, lemon, orange, creamy 

cherry, creamy white, or any of the other delicious flavors) 


Heat butter in milk over low heat until butter melts, and 
mixture just begins to simmer. Remove from heat; stir in 
dry frosting mix. Heat over low heat, stirring constantly 
with rubber scraper until smooth and glossy, 1 to 2 minutes. 
Do not overcook. Stir in 1/2 c. chopped mits if desired. 
Pour into alum. foil-lined loaf pan 9 x 5 x 3". 


Wafers: Drop by tsp. onto waxed paper. If necessary--reheat 
mixture slightly. 


Clusters: Stir in 1-1/2 c. salted peanuts or other nuts. 
Drop by tsp. onto waxed paper. 
.. -Gerry Blevins, Hutchinson 


COCOA FUDGE 
2/3 c. Herskey's Cocoa 1-1/2 c. milk 
3 c. sugar 1/4 c. butter 
1/8 tsp. salt 1 tsp. vanilla 


Combine: cocoa, sugar and salt in a large saucepan (3 qt. size) 
Add milk gradually, mix thoroughly; bring to a bubbly boil on 
high heat, stirring continuously. Reduce heat to medium and 
continue to boil the mixture, without stirring, until it 
reaches a temperature of 232f or until a small amount of 
mixture forms a soft ball when dropped into cold water. Re- 
move saucepan from heat; add butter and vanilla to mixture. 
Don't stir. Allow fudge to cool at room temperature. Beat 
by hand or mixer until fudge thickens and loses some gloss. 
Pour in buttered 8x8x2 inch pan. 

...Connie Hamby, Hutchinson 


INSTANT FUDGE 


1 box powdered sugar 

2/3 c. cocoa tbsp. milk 

6 tbsp. butter dash of salt 
Put all ingredients in double boiler and cook until smooth, 
about 8-10 minutes. Pour quickly onto buttered plate or pan. 
Mixture will be very thick. Cut into squares and eat after 
cool, ...Golda Ervin, Hutchinson 
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PROFESSIONAL CANDY MINTS 


1 pound powdered sugar 

1/3 c. white corn syrup 

1/4 c. vegetable shortening (Crisco) 

1/4 tsp. butter, or mint flavoring 

1/4 tsp. salt 

1 egg white, unbeaten 

Coloring as desired (should be paste) 

Combine all ingredients (except for flavoring and color) in a 
large bowl. Work with a spoon and then knead with hands until 
well blended and smooth. 

Divide into parts -- color and flavor by kneading. Roll 
into small balls and flatten on wax paper or press into a mold 
by dipping ball first into white sugar. Let mints stand over 
night. Can keep in refrigerator. Makes enough mints for 
100 servings of 2 each. ...Mary Gregory, Ark City 


MOUNDS CANDY 


1/2 can Eagle Brand milk 

1 1b. powdered sugar 

l1 c. coconut 

2 tbsp. soft oleo 

1/2 tsp. vanilla 
Mix all ingredients well and refrigerate couple of hours. 
Form mixture into small balls and place on waxed paper or 
cookie sheet (about 60 1" balls). Mix dip. 


Chocolate Di 
Melt 1/8 1b. parafin (1/2 block), 12 oz. pkg. chocolate chips 
and 1/2 tsp. vanilla in double boiler 


Mix well over heat. Dip mounds in chocolate dip by toothpicks 
and place on waxed paper to dry. 
Drip a dab of chocolate to fill toothpick hole on top of Mound. 
...Cheryl Ashcraft, Newton 


RUSSELL STOVER FUDGE 


1/4 1b. butter 
1 tall can carnation milk 
4-1/2 c. sugar 
Boil together to soft ball stage. 
In large bowl put: 1 lb. Herskey Bar (in pieces) 
2 pkg. (12 oz.) chocolate chips 


until all is melted. Fold in as many nuts as you like. 
Pour into buttered pan. 
...Nancy Towler, Salina 
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8 oz. jar marshmallow cream 
Mix together and pour the hot mixture over these ingredients 


PEPPER NUTS 
(Cookies or Candy) 


1 c. white sugar l c. sorghum 
1/2 c. brom sugar 1/h4 lb. butter 
l c. syrup 1/2 lb. lard 
Mix above ingredients over heat and cool. 
ADD: 2 eggs, slightly beaten 2 tsp. cinnamon 
1c. chopped walnuts 1/2 tsp. cloves 
1/u tsp. anise oil 1/2 tsp. allspice 
1/4 tsp. black pepper 1-1/2 tsp. salt 
juice of 1 lemon 10 c. sifted flour 


1 tsp. baking powder 
1-1/2 tsp. soda 
Mix with other ingredients and chill. Roll into slender rolls 
(in light flour). Cut into small pieces. Bake 12-15 minutes 
in 350° oven. ...-Gracie Bishop, Hutchinson 
FUDGE 

2-1/2 c. sugar 

2/3 c. milk 

2 squares chocolate (Hershey's or Baker's) 

3 tbsp. white Karo syrup 
Cook to soft ball stage and add one inch square butter. 
ADD: 1 tsp. vanilla 
Remove from stove and let stand in cold water for 10 minutes. 
Beat. Add mts and pour on wax paper. 

...Edna Manly, Ark City 
=0= 
I WOULD BE 

I would be true, for there are those who trust me; 

I would be pure, for there are those who care; 
I would be strong, for there is much to suffer; 

I would be brave, for there is mich to dare. 
I would be friend to all - the foe the helpless; 

I would be giving and forget the gift; 
I would be humble, for I know my weakness; 

I would look up, and laugh, and love, and lift. 


..... Walter (copied) 
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IF WE ONLY COULD 


When peoples cars get old and worn 
And then begin to wobble 
They go somewhere to trade them in 


And get the latest model. 


Now I have very often thought 
That when my joints get achey 
And when my hair has al] turned gray 


And knees are rather shakey. 


And when the onward march of time 
Has left me rather feeble 
How nice ‘twould be to find a firm 


That deals in worn out people 


How nice 'twould be when feet give out 
Or we have damaged livers 
If we could go and get new parts 


Just like we do for "flivvers". 


And when my form is bent with age 
And gets to looking shoddy 
How nice 'twould be to trade it in 


And get a brand new body. 
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"IS THERE A MAN WHO IS HASTY IN HIS WORDS? 


"DEFINITION OF A CHRISTIAN" 


A Christian is - A Mind, 

Through which Christ thinks. 
A Heart, 

Through which Christ loves. 
A Voice, 

Through which Christ speaks. 
A Hand, 

Through which Christ helps. 


TEN COMMANDMENTS FOR WIVES 
Do not be extravagant. On the proper and careful 


expenditure of your husband's income depends his 
willingness to exert himself to maintian your home. 


. Keep your home clean. Nothing is more refreshing 


to the eyes of the tired nerve racked worker than 
the sight of a well tidied home. 


. Do not become unattractive. A slovenly wife makes 


a truant husband. 


Do not receive attentions from other men. Husbands 
often are jealous or suspicious without cause. Do 
not supply the cause. 


Do not resent reasonable discipline of children by 
their father. 


- Do not spend most of your time with your mother. 


. Do not accept advice from neighbors or stress too 


greatly that of your own family concerning the 
management of your domestic affairs. 


Do not disparage your husband. 


Smilel Be attentive in little things. 


. Be tactful. Be feminine. Men in last analysis are 


but overgrown children. 
...copied 


HOPE OF A FOOL THAN HIMSELF." Proverbs 29:20 
..-CTB 


THERE IS MORE 
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OLD-FASHIONED ICE CREAM 


eggs 

2c. sugar 

1/2 tsp. salt 

3 c. heavy cream 

1 tbsp. vanilla 

2 qts. whole milk 
Beat eggs until very light. Gradually add sugar and salt. 
Beat mixture well, then add cream and vanilla. Add milk last. 
Allow about 2-1/2 inches for swelling in freezer can. Freeze 
in dasher-type old fashioned ice cream freezer. Makes one 
gallon of delicious vanilla ice cream. 

...Becky Crupper, Newton 
(Recipe was boughten from the Brookville Hotel.) 


ICE CREAM 


6 eggs 
1-1/2 c. sugar 
1 tbsp. vanilla 
2 qts. half and half 
1 qt. milk 
...Gerry Blevins, Hutchinson 


KEN SPRINGER'S HOMEMADE ICE CREAM 


Heat until thick: 6 c. milk 5 or 6 eggs 
l c. sugar 1 tbsp. flour 
(1/2 c. cocoa, for chocolate ice cream) 
Set aside and let cool. 
Add: 3 c. sugar 4 pints half 'n half 
3 tsp. vanilla 
Milk to fill remainer of freezer. 
Freeze. Makes 1-1/2 gallons. 
..-Angie Springer, Salina 


STRAWBERRY ICE CREAM 


3 pkgs. Strawberry Jello 6 c. milk 

3 c. boiling water 3 c. heavy cream or can milk 
1-1/2 c. sugar 3 tsp. vanilla 

6 eggs (beaten) 2-12 oz. pkgs. frozen berries 


Dissolve jello in water, add sugar, eggs, milk, cream and 
vanilla. Stir until well blended. Stir in frozen berries. 
Pour into freezer. Freeze till firm. 

..-Nancy Towler, Salina 


..."O FATHER, MAY I, LIKE CHRIST, LIVE MY LIFE WITH JUST ONE 
PURPOSE - TO DO YOUR WILL." 
.. CTB 
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JOLLY TIME POPCORN BALLS 


l c. sugar 1/L c. butter 
1/3 c. water 3/L tsp. salt 
1/3 c. corn syrup 3/L tsp. vanilla 
1 1b. mixed nuts 2 tbsp. vinegar 


3 qts. unseasoned popcorn 
Stir until dissolved. Cook without stirring to brittle hard 
ball. Add vanilla. Pour over corn, stirring. Wet hands. 
Shape into balls. ... Edna Manly, Ark City 


CARAMEL CORN 


1 stick oleo 
l c. brown sugar 
pinch of soda 
1 tbsp. white syrup 
Boil one minute and add 1/2 tsp. 
vanilla. Pour over two batches 
NON-SALTED popcorn. ...Becky Crupper, Newton 
Variation by: Gerry Blevins, Hutchinson 


OVEN CARAMEL CORN 


2 c. brown sugar l tsp. salt 
2 sticks oleo 1 tsp. vanilla 
1/2 c. white syrup 1/2 tsp. soda 


1-1/3 c. corn (pop and sort out old maids) 
Combine sugar, butter and syrup and salt. Boil 5 minutes. 
Stir in vanilla and soda. Pour immediately over popped corn. 
Put into 1 or 2 large pans--(I use my roaster). Place in 
250° oven for 1 hour. Stir every 15 minutes. Stir when you 


take it out of oven and often until cool enough to break apart. 


May add peanuts just before putting into oven. To store, 
keep tightly covered. ...Valerie Cook, Russell 
VARIATION BY: Mary Gregory, Ark City 


CHILDREN'S PLAYDOUGH 


L ics, “flour 1 tbsp. vegetable oil 
1/2 c. salt 2 tsp. cream of tarter 
l c. water few drops food coloring 


Mix together and cook over low heat until forms a ball. Knead 
a few minutes until smooth. Keeps in a plastic bag in refrig- 


erator indefinitely. ...Cheryl Ashcraft, Newton 
SOUR CREAM 
Vl c. milk or water 8 oz. cottage cheese 
1 tbsp. lemon juice 1/ tsp. salt 


Blend til creamy. Makes 1 cup. 
...Linda Cowen, Ark. City 
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FRENCH DRESSING 


Blend in blender for 1 minute: 


1 med. onion 1/2 c. catsup 

ic. sugar 1 tsp. paprika 

l c. salad oil 1 tbsp. worcestershire sauce 
1/4 c. vinegar l tbsp. salt 

1 clove garlic (optional) 1/8 tsp. pepper 


Makes about 1 pint. 
...Cheryl Ashcraft, Newton 


AVOCADO DIP 
2 ripe olives 1 tsp. mayonnaise 
3 tsp. onion (minced) 2 drops hot pepper sauce 
1 tsp. lemon juice 1/2 tsp. salt (to taste) 


2 tomatoes (wedged) 
Peel and mash avocadoes, add minced onion, lemon juice, 
mayonaise and salt. Serve on tomatoe wedges. 
..-Minnie Hege, Newton 
(Lorrie Sexauer--DeSoto, Texas) 


TOMATOE HOT SAUCE 


Cook together 1 hour--in large pan: 
1 jar Heinz Chili Sauce 
6 hot peppers, cut up very small. or 3 for not so hot 
5 pints tomatoes (squashed with hana) 
1 tsp. "Good Seasons" Italian Dressing Mix 
4 shakes each of: oregano, marjoram, garlic, salt, accent 
1 tsp. minced (canned) onion 
(or) 2 tbsp. diced raw onion 
This sauce is good with Fritoes. Makes approximately 5 pints. 
...Carol Sooby, Newton 


PIMIENTO-HOT PEPPER CHEESE SPREAD 


1-2 1b. box velveeta cheese 

1 large jar pimientoes 

2 or 3 rounding tbsp. sweet pickle relish 

3 hot peppers 
Grind cheese and hot peppers, mash the pimientoes or grind. 
Add the pickle relish along with Mircale Whip or Mayonnaise 
to a consistency that will spread. Mix all ingredients to- 
gether good. After it sets the cheese has a tendency to 
thicken. If it gets too thick, add more mayonnaise. If you 
like it hotter than the 3 hot peppers, you can add more or 
less as taste desires. This makes a large amount. 

...Estella Thompson, El Dorado 


....WORRY NEVER ROBS TOMORROW OF ITS SORROW. 
IT ONLY SAPS TODAY OF ITS STRENGTH." 
asa GTR 
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PICKLED OKRA 


1 qt. water 1 pint vinegar 
{72 Cx Salt 1 small hot pepper 
1 tsp. mustard seed 
Heat water, vinegar and salt til dissolved. Arrange okra in 
hot jars. Pour hot liquid over and add mustard seed and hot 
pepper. Seal and process in hot water bath. 
.. Linda Cowen, Ark City 


RED CINNAMON PICKLES 


2 gallon large cucumbers 

2 c. dehydrated lime 

8-1/2 qts. water 
Peel and remove seeds, slice cucumbers. Put into lime water. 
Let stand 2 hours. Drain rings, wash in cool water. Drain, 
pour cold water over and soak 3 hours. Drain. Add one (1) 
cup vinegar, enough water to cover, one (1) bottle red food 
coloring, one (1) tbsp. alum, simmer for two (2) hours and 
drain. Discard liquid. 
SYRUP: h4 c. vinegar 16 cinnamon sticks 

l4 c. water 2 pkgs. red hot candies 
20 c. sugar 

Bring to boil. Pour over. Keep on lid, let stand over night. 
Drain and reheat syrup for 3 mornings. The last morning, 
heat rings and liquid to boil. Pack into sterlized jars and 
seal. .. Ann McWilliams, Salina 


GARDEN RELISH 


l large head cabbage 4 green peppers 

12 onions red peppers 

8 medium carrots 
Grind all together. Add 3 tbsp. salt and let stand at least 
two (2) hours. SQUEEZE OUT ALL THE JUICE AND ADD: 


1 quart vinegar 2 tbsp. celery salt 

6 c. sugar 2 tbsp. dry mstard 
Bring to boil. Seal in jars. Makes 10 pints. The longer it 
stand the better it is. ...ånn McWilliams, Salina 


EASY KRAUT "Oh But Good" 


You'll like kraut packed in jars in this fashion. Shred 
as much cabbage as you want. Put in sterilized jars. Do not 
press tightly. Put 1 tbsp. salt and 1 tsp. sugar on top of 
each quart jar. Fill with boiling water. Put lid on "but do 
not tighten". After 12 hours fill jars with more boiling 
water and seal tight. 

Set in sun three (3) days then store in a cool dark place. 
This is ready for use in about 3 weeks. 
...Marlow Biby, West Wichita 
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CARROT RELISH 


4 large carrots 

3 small heads cabbage 

3 green sweet peppers 
Grind together. Cover with salt. Let stand at least four 
(4) hours or overnight. Drain. 
ADD: 1-1/2 pints vinegar---2 c. sugar---1 tbsp celery seed 

(If desired, add 2 tbsp. mustard seed, optional) 
Pack in jars and seal cold. 

...Ann McWilliams, Salina 


PRESERVING A HUSBAND 


Be careful in your selection. Do not choose too young, 
and take only such varieties as have been reared in a good 
moral atmosphere. 


When once decided upon and selected, let that part remain 
forever settled and give your entire attention to preparation 
for domestic use. 


Some insist on keeping them in a pickle, while others are 
constantly getting them into hot water. Even poor varieties 
may be made sweet, tender and good by garnishing them with 
patience, well sweetened by smiles and flavored to taste with 
kisses. 


Then wrap well in the mantle of charity and keep warm with 
a steady fire of domestic devotion and serve with peaches 
and cream. 


When thus prepared they will keep for years. 


...Submitted by Minnie Hege, Newton 
and Ruby Lamer, Salina 


PRAYER FOR OUR HOME 


May the very walls reflect 
The beauty of Thy peace 
That burdened souls who enter here 
May quickly find release. 
This is Thy house, this is Thy home 
Lent us so graciously; 
Let us here speak, let us here live, 
So as to honor Thee. 
...CTB 
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THE DOGWOOD LEGEND 


Centuries ago, the stately Dogwood tree proudly reached 
toward heaven in praise and in supplication. The Cross... 
that which bore Christ's body, was hewn from this proud 


Dogwood tree. 


So great was the tree's humility that it grew twisted in 


agony, gnarled with disgrace, bent and slender in meekness. 


Its true grain was stained by His blood, forever to remain 
a living symbol of His pain and suffering. On Easter 
Morning the Dogwood tree caught the radiance of New Life 
and Re-awakened Hope, and burst forth in an array of soft 
white splendor. Four delicate petals in each bloom 
formed a cross - each edge marked with brown nail prints. 
A crown of thorns, as He wore, formed the center of each 
bloosom. And down through the long centuries of time, 
the Dogwood tree, with its downy white petals, vivdly 
reminds us of the precious gift He gave on Calvary, and 
of His promises, which were fulfilled on the First Easter 


Morning. 
«.-copied 
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...Cinnamon toast is a simple matter if you keep a salt 
shaker filled with sugar and cinnamon. 


...Mail a cake without worry by packing it in popcorn. This 
acts aS a spring for the cake and it will arrive in good 
condition. 


...Cauliflower will keep its color if cooked with a slice of 
lemon peel. 


...Cheese mold will disappear if the cheese is put ina 
covered dish with a few lumps of sugar. 


... Vinegar "Mother" will not form if one-half teaspoon of 
Salt is added to a newly opened bottle. 


...Apples and bananas will not turn dark in salads if 
marinated in orange juice. 


...Fish odor comes off your hands if you wash them in salt 
water. 


..Sift a little flour in the grease before frying eggs. 
This will keep them from popping. 


...Bake your pie crust first for pumpkin pie. Heat filling 
until it starts to thicken, then put filling in pie crust 
and finish baking. Your crust will not be soggy, but 
crisp. 


...In fruit pie sprinkle the sugar under the fruit instead of 
on top. Juice will boil up through the fruit and not out 
and over the top. 


...TO prevent bottom pie crust from becoming soggy, grease 
pie pans with butter. Crust will be soft and flaky. 


...When storing half an avocado or apple in the refrigerator, 
rub peeled side with lemon juice to keep from turning. 


...When canning pears, pour over lemon water to keep them 
bright while peeling. 


...To make a flour paste always have the liquid warm and the 
flour is more soluble. 


..For cleaning chrome use vinegar on slightly damp soft cloth. 


Polish with soft cloth. This cleans water marks from 
faucets and does a wonderful job on chrame top stoves. 
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.--When heating milk, first rinse pan in cold water. Your 
pan will clean easier. 


...Lemons partially ground in your garbage disposal will 
freshen it. 


..-To remove ink stains from colored fabric: Mix dry mustard 
with water into thick paste, apply to stain and let stand 
2h hours, then sponge off with cold water. 


...Ink on carpet will come off if sprinkled with salt. When 
the salt becomes discolored, brush out. Repeat the process 
until the ink has disappeared. 


... Save soap scraps and put through the food grinder. Result- 
soap powder. 


...Plant seeds in the compartments of egg cartons. They will 
be in little squares that are easy to replant. 


..Cutting sandpaper with scissors will sharpen them. 


-.'= - - to show her beauty - - -" Esther 1:11 
Put a thin layer of cold cream on your face, then make 
faces for 10 minutes each day. This can be done while you 
work. 


...Once a week put oil on your fingers; put the tips of them 
in common salt and gently massage your oiled face to remove 
dry flakes of skin and improve circulation. Wash with 
Warm Water and soap and rinse with cold water, or rub an 
ice cube gently over your face to close the pores. In 
three weeks time you should see results in younger looking 
and firmer skin. 


«..When the children come in with rough, dirty, or chapped 
hands, let them use plain vinegar as a hand lotion. It 
stings a little but does worders in softening and healing 
their chapped hands. 


...When wrapping for mailing, put a few drops of nail polish 
on the knot and let dry. This will hold them securely. 


...When making iced tea, fill the ice cube pans with the tea 
and freeze. When the cubes are added to the tea it doesn't 
dilute it, and also makes the glass of tea a delicious 
color. 


...If gravy does not brown, add a little coffee. You will get 


no taste of the coffee and it will make the gravy brown 
nicely. 
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COUNT THE COST 


You've counted the hours 
. You put in today, 

You've counted the dollars 

You'll get your next pay. 
You've counted the days 

'Till your check comes, but say, 
Have you counted the cost 

If your soul should be lost? 


You've counted the blocks 

To your office, I'll bet, 
You've counted to see just 

How much you're in debt 
You've counted each item 

Of business, but yet 
Have you counted the cost 

If your soul should be lost? 


You've counted and counted 
In most everything, 
You've counted to see how 
Much profit they bring. 
You even count time 
In the songs that you sing; 
Have you counted the cost 
If your soul should be lost? 


You've counted the totals 
Of each year's expense; 
You've counted the high cost 
Of paying house rents; 
So while you are counting 
It seems just good sense 
To count up the cost 
If your soul should be lost! 


...-Mrs. Ray Merrell 
(copied) 


...Jesus Said to one, "Follow me," but the man said, "Lord 
suffer me first to go and bury my father." Another said, 
"Let me first go bid farewell to those at my home." People 
have too many things they want to put before the Lord. 


...CTB 


135 


THREE THINGS 


I know three things must ever be, 

To keep a nation strong and free. 
One is a heartstone bright and dear 

With busy, happy loved ones near; 
One is a ready heart and hand 

To love and serve and keep the land; 
One is a worn and beaten way 

To where the people go to pray. 
So long as these are kept alive, 

Nation and people will survive. 
God keep them always, everywhere, 


The hearth, the flag, the place of prayer. 


««.Author Unknown 
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KIDS ARE. « . 


Finger paints and bugs in jars, 
Roller skates and trucks and cars, 
Kool-aid stands and minibikes, 
Jumping ropes and three wheeled trikes. 
Color crayons and comic books, 

Baby beds and stoves that cook. 
Trains and tracks and punching balls, 
Stuffed animals and talking dolls. 
Swings and slides and swimming pools, 
Bubble gum and workbench tools. 

Boats and planes and cowboy hats, 

BB guns and baseball bats. 

Cutoff jeans and fishing poles, 
Popsicles and tootsie rolls. 

Peanut butter and hot dogs too, 
Paper, scissors and Elmer's glue, 
Sandboxes filled with toys, 

Drums and horns for lots of noise. 
Pots and pans and stuffed bean bags, 
Hide 'n seek and running tags. 

Joys galore and worries few, 

Wish we could be more like you. 


«.-copied 
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RECIPE FOR HAPPINESS 


Forget each kindness that you do 
As soon as you have done it. 
Forget the praise that falls on you 
The moment you have won it; 
Forget the slander that you hear 
Before you can repeat it; 
Forget each slight, each spite, each sneer, 


Whenever you may meet it. 


Remember every kindness done 

To you, whate'er its measure; 
Remember praise by others won 

And pass it on with pleasure; 
Remember every promise made 

And keep it to the letter; 
Remember those who lend you aid, 


And be a grateful debtor. 


Remember all the happiness 
That comes your way in living; 
Forget each worry and distress, 
Be hopeful and forgiving; 
Remember good, remember truth, 
Remember heaven's above you, 
And you will find thru age and youth, 


True joy, and hearts to love you. 
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